FISH CAKES WITH CAPER-PARSLEY SAUCE

1 
lb. 1"-thick halibut fillets

6 
Tbsp. olive oil

1 
cup chopped green onions

3 
drained canned sardines, chopped (about 2 Tbsp.)

3 
Tbsp. chopped fresh parsley

2 
Tbsp. all-purpose flour

2 
large garlic cloves, chopped

1½ 
tsp. grated lemon peel

2½ 
cups fresh breadcrumbs made from crustless French bread

1 
large egg

Caper-Parsley Sauce

2/3
 cup olive oil (150 millilitres)

6 
tablespoons drained capers (90 grams)

6 
tablespoons chopped fresh parsley (90 millilitres)

6 
anchovy fillets, chopped

¼ 
cup fresh lemon juice (60 millilitres)

2 
large garlic cloves, halved

Sprinkle halibut fillets with salt and pepper. Heat 2 Tbsp. olive oil in heavy large skillet over medium-high heat. Add halibut fillets and sauté until just opaque in center, about 4 minutes per side. Transfer to plate; cool. Wipe skillet with paper towels.

Once cool enough to handle, flake the halibut fillets into a large bowl. Mix in the green onions, sardines, chopped fresh parsley, flour, garlic, and lemon peel. Mix in 1 cup of the breadcrumbs. Season the mixture with salt and pepper; then mix in the egg.

Using your hands, shape the mixture into six 3-inch-diameter cakes and set them aside on a plate. Transfer the remaining 1 ½ cups of breadcrumbs to the bowl. Coat the fish cakes with breadcrumbs, pressing them so that they stick.

Now, in your food processor, mix together all the ingredients of the caper parsley sauce. Do not over beat the sauce and the capers should remain in small pieces and the sauce should have a rough texture.

Heat the remaining 4 tablespoons of olive oil in the skillet over medium-high heat. Add fish cakes and cook until brown and crisp, about 6 minutes per side.

Serve with the caper parsley sauce.

Flake halibut fillets into large bowl. Mix in green onions, sardines, chopped fresh parsley, flour, garlic, and lemon peel. Mix in 1 cup breadcrumbs. Season with salt and pepper; mix in egg. Shape into six 3"-diameter cakes. Transfer remaining 1½ cups breadcrumbs to bowl. Coat fish cakes with breadcrumbs, pressing to adhere.

Heat remaining 4 Tbsp. oil in reserved skillet over medium-high heat. Add fish cakes and cook until brown and crisp, about 6 minutes per side. Transfer to plates; serve fish cakes with Caper-Parsley Sauce.

SERVES: 6







August 2, 2023

Made for New Year's Eve. Cakes were only ok. Sauce was great. Would not make the fish cakes again.

o DAPHNAR

o NJ

o ¼/2016

Loved this recipe. I used tilapia but followed the instructions otherwise. I am wondering if anyone has made and frozen (just prior to cooking)? I felt is took time and would prefer to make a larger batch and freeze. I would also like to try baking but loved it pan fried. The sauce was a great addition as well.

o LMUS

o DENVER, CO

o 5/5/2015

Awesome! Made basically as written, used leftover grilled swordfish, panko instead of breadcrumbs and only ½ cup of onions (that was plenty) per another review. My husband didn't think he would like this and he loved it.

o CENACOOKS

o POMPANO BEACH, FL

o 5/14/2013

Awesome! We used hake instead of halibut (less $$/pound). Also, used panko bread crumbs otherwise sardines, anchovies as called for--don't skip it! Chablis as a matching wine was very yummy. We served it for 8 as a fish course-just the right serving size.

o ANONYMOUS

o ST. LOUIS

o 4/2/2012

This is a good recipe. A few suggestions - make sure the green onions are finely chopped, and I thought a cup was a bit too much. Do NOT skip the sardines! When chopped finely and mixed in they do not make the dish fishy at all, but they do add depth of flavor. Similarly, the sauce makes the dish - don't skip it! It is similar to a caesar dressing - the anchovies aren't overpowering, but are an important flavor element. Lastly, I put in the egg before the breadcrumbs (I used panko) so that I could judge how much panko to use and achieve just the right consistency for making patties.

o DHSJHILL

o CHARLOTTE NC

o 4/1½011

