CRISPY MISO-BUTTER FISH WITH ASPARAGUS
1½
lb. asparagus

2
tsp. avocado or vegetable oil


Kosher salt

4
4–6-oz. skin-on arctic char, sea bass, or salmon fillets

5
Tbsp. unsalted butter, divided

6
Tbsp. white or yellow miso

1
Tbsp. plus 1½ tsp. Sriracha

1
Tbsp. sugar

9
garlic cloves

1
3" piece ginger

2/3
cup panko

Place a rack in upper third of oven and preheat to 400°. Line a rimmed baking sheet with foil. Line up 1½ lb. asparagus on a cutting board and trim woody ends (about bottom 2") with a chef’s knife; discard. Slice spears into 1" lengths and transfer to prepared baking sheet. Drizzle with 2 tsp. avocado or vegetable oil and season with kosher salt. Using your hands, toss well to coat. Push asparagus to one side of baking sheet.

Pat four 4–6-oz. skin-on arctic char, sea bass, or salmon fillets dry with paper towels. Place, skin side down, on empty half of baking sheet.

Now, make the miso butter: Place 3 Tbsp. unsalted butter in a small microwave-safe bowl. Microwave on medium power in 20-second intervals until melted. (Alternatively, melt butter in a small skillet over medium.) Add 6 Tbsp. white or yellow miso, 1 Tbsp. plus 1½ tsp. Sriracha, and 1 Tbsp. sugar. Smash and peel 9 garlic cloves. Finely grate on a Microplane into miso butter. Peel one 3" piece ginger with a spoon; finely grate into butter. Stir to combine.

Melt remaining 2 Tbsp. unsalted butter in another microwave-safe bowl. Stir in ? cup panko.

Dollop about two-thirds of miso butter over fish, spreading it into an even layer with spoon. Sprinkle buttered panko over fillets and gently press with your hands to adhere. Roast fish and asparagus until fillets are firm when sides are gently pressed, 15–17 minutes. 

Heat broiler (to low, if your oven allows). Broil (watching carefully), rotating baking sheet halfway through for even browning, until panko is golden brown, about 3 minutes. Remove baking sheet from oven and immediately drizzle remaining miso butter over asparagus; toss to combine.

Slide a fish spatula between fish skin and flesh and do your best to gently lift away the fillets (skin won’t be crispy, so it’s best left behind). Serve fish with asparagus.
It’s hard to resist the lure of crispy anything. Here, quick-cooking fillets of fish are slathered in a deeply flavorful combination of miso, butter, and panko, then broiled until the breadcrumbs form a toasty, golden crust. My days as a line cook at Perry St restaurant in New York inspired the technique behind this dish. It was my first job out of culinary school, and in the winter we’d make a similar dish using roast cod topped with a thin sheet of truffle butter reinforced with panko. This is an easier, far more accessible version that’s just as tasty. I use my preferred technique of cooking fish with the skin on (it holds the flesh together as it cooks) yet with no intention of getting it crispy—I just lift the fish away from the skin when it’s time to serve. I find that chasing crispy fish skin is a heartbreaking pursuit, so I don’t even bother. Besides, you won’t miss it with all the texture from the buttery panko business on top. —Shilpa Uskokovic 
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* We used tilapia and it was delicious - rich, crunchy, satisfying. Almost cheesy in a way. We also used minced garlic and ginger powder because we're lazy. Still the bomb diggity. Will definitely make again.

o ANONYMOUS

o LAS VEGAS, NV

o 5/16/2021

* Welcome to flavor town! What a sensational treatment for fish fillets. I found that the miso butter topping performed double duty...besides the yum factor, it acted as an insulation while the fish roasted. I actually did 425° for 15 minutes with no broiling at all. Very moist outcome, and I am "hooked" for life....pun intended :)

o JEFF WINETT

o SHERMAN OAKS, CALIFORNIA

o 5/15/2021

* Made with 3 Tbsp of brown rice miso, skipped the ginger, though. I broiled the salmon for 15 on 200°C, and while that was baking, I made some rice noodles, added mirin and sesame oil into it, and chopped mini cucumbers and spring onion. Also added wasabi mayo for dipping the salmon. The dish is a killer, 10/10 will make again.

o COOKIE DOE

o CROATIA

o 5/14/2021

* I plan on making this dish. My wife likes crispy. Sea Bass can take the time and heat specified and not dry out. Salmon, swordfish, tuna, etc. would not be as forgiving if overcooked.

o MARTIN

o CINCINNATI

o 5/14/2021

* Haven't tried the recipe, but it calls for cooking fish filets in a 400 degree oven for 15-17 minutes and then broiling for another three minutes. That has to produce tough, dried up fish.

o ANONYMOUS

o BEECH MOUNTAIN NC

o 5/13/2021

* Wonderful flavours. Just made it with halibut and green beans instead of asparagus. Next time I might cut back on the sugar a little but otherwise excellent

o ANONYMOUS

o VICTORIA BC

o 5/11/2021

* Lot of ingredients that don’t add up to much flavor. Full of umami and garlic—and fat, but not worth the time. Could have been way better with fewer, more interesting ingredients

o FORMER PRO

o ATLANTA

o 5/11/2021

* Absolutely delicious - couldn’t have asked for more in a recipe. Simple, satisfying, tasty and healthy. Made with Arctic char and will probably try this method again on every other type of fish!

o ANONYMOUS

o TORONTO, CANADA

o 5/11/2021

* This recipe is terrific. Thought there would be too much miso but the combination for the sauce is perfect. Easy, quick and delicious. Surprising how well the sauce goes with the asparagus. A winner for sure.

o VOLEMD

o BETHESDA, MARYLAND

o 5/10/2021

