ROASTED WHITE FISH WITH LEMONY ALMONDINE
4
(6- to 8-ounce) fillets flaky white fish, such as hake, cod or flounder, or trout

Fine sea or table salt and black pepper

7
tablespoons unsalted butter

½
cup sliced almonds

1
lemon, zest finely grated, then fruit halved

1
tablespoon minced chives, plus more for garnish

Heat oven to 450 degrees. Place fish on a rimmed sheet pan and season fillets lightly with salt and black pepper on both sides. Cut 1 tablespoon butter into small pieces and scatter on top of the fish. Roast for 7 to 11 minutes, or until the fish is tender and cooked through. (Thin fillets will cook more quickly than thick ones.)

While fish roasts, in a large skillet, melt remaining 6 tablespoons butter over medium heat. Cook, swirling the pan, until the foam subsides and the butter turns a deep nut brown, 3 to 7 minutes. (Watch carefully so that it doesn’t burn.)

Add almonds to the pan and turn off the heat; the nuts will immediately start to brown. Toss them in the hot butter until golden, about 2 minutes, turning the heat back on to low if the nuts need a little more color. Squeeze the juice from half a lemon into the pan and stir in half of the grated lemon zest, the chives, ½ teaspoon salt and ¼ teaspoon black pepper. Taste and add more lemon juice and salt, if needed.

Pour the sauce over the fish and garnish with more chives and lemon zest. Serve warm, with the remaining lemon half on the side for squeezing. (You can cut it into wedges, if you like.)
Fish almondine, a variation on a classic meunière, combines toasted sliced almonds, brown butter and lemon juice as a sauce for sautéed, flour-dusted fillets. In this easy, weeknight-appropriate version, the fish is roasted, skipping the flour, for a more delicate result. Then, the sauce gets extra citrus intensity from a bit of grated lemon zest. Flaky white fish, or trout, is most traditional here. But the winning mix of brown butter, lemon and almonds is equally good on any kind of salmon, shrimp, green beans, asparagus – even roast chicken. And it comes together in a flash.

SERVES: 4r







Melissa Clark March 1, 2023

2 years ago

In Julia and Jaques “Cooking at Home,” Julia boiled ¼ C white wine vinegar and ¼ C of dry white wine or dry white vermouth, before removing pan and whisking in 2 tablespoons of butter, returning pan to the stove and continuing to add the rest of the butter incrementally to achieve a thick smooth sauce. I used Pernod which provides a anise flavor to the dish.

Is this helpful? 167

Jonny2bears

2 years ago

My halibut fillets were just over 6 oz, and I used about ½ tbs shaved butter on each fillet, while cutting the remaining butter for the almonds in about half. The almonds browned just fine in less butter, and this dinner entree came together brilliantly. I suppose using all the butter is decadence at its finest for many, but less was fine. The fillets roasted wonderfully with a touch more butter. Great almandine take!
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Gale

2 years ago

So either don't make and eat it at all or save it for a special, occasional meal.

Few of us eat like this on a daily basis so that when we do it's worth the calories. And roasting the fish is brilliant and simple.
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