SICILIAN-STYLE BRAISED HAKE
3 
tbsp. extra-virgin olive oil, plus more for serving

1 
head fennel, halved, cored, and thinly sliced

½
cup white wine

1
8 oz. jar clam juice, (1 cup)

¾
cup FarmToFork Roasted Garlic & Caramelized Onion Sauce

½
cup whole caper berries or 2 tbsp. capers

¼
 cup golden raisins

2 
fresh basil sprigs, plus more leaves thinly sliced for serving

4
8-oz. fillets of hake

3 
tbsp. pine nuts, lightly toasted

In a medium high-sided skillet, heat the oil over medium. Add the fennel and cook, stirring, until softened and golden in places, about 5 minutes. Stir in the wine and bring to a boil. Cook until wine is almost entirely reduced, about 2 minutes.

Stir in the clam juice, roasted garlic and caramelized onion sauce, caper berries, raisins, basil sprigs, and ¼ cup water. Bring to a boil.

Season the hake with salt and pepper, and nestle the hake into the skillet. Cover the skillet and cook, over medium until the fish is just tender and easily flakes with a fork, about 7 minutes.

Sprinkle with pine nuts and more basil, and serve in broth.
If you can’t find hake in stores, choose a different flakey, white fish. The roasted garlic and caramelized onion in the tomato sauce add a touch of sweetness and roasted flavor to the broth without adding the time it takes to make both.

Serves: 4-6
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