








Sea Bass with Garbanzo Beans and Romesco

Mark Gordon, Executive Chef/Co-owner
Terzo
San Francisco

Yield: 6 servings

6 cups cooked garbanzo beans,
drained, rinsed

12 cups extra-virgin olive oil,
preferably Spanish or Moroccan

2 Ibs. sea-bass fillet, cut into 6 equal
pieces

Salt and pepper, to taste

Romesco Sauce (recipe follows)

1) Put garbanzo beans in nonreactive

pot with olive oil; cook slowly over low

heat. Once beans come up to simmer,

Mark Gordon's sea bass is served with
a traditional romesco sauce.

then places it in on a baking sheet. She
encases the fish in a salt crust made of egg
whites and salt, then bakes it at 425°F for
25 minutes. She makes an accompanying

cook for 15 minutes more. 2) Lightly
oil sea-bass fillets; season with salt
and pepper. Cook on hot grill until just
cooked through. 3) Distribute beans
equally among 6 bowls; place fillets on
top. Spoon romesco sauce on top of

fish. Serve immediately.

Romesco Sauce

2 piquillo peppers

2 t. red-chile flakes

/s cup Spanish olive oil, divided
8 garlic cloves, divided

1 slice white bread

18 almonds, toasted

12 hazelnuts, toasted

Y2 t. sweet, smoky paprika

1 large tomato, charred

warm tomato vinaigrette with cherry
tomatoes, chicken stock, olive oil, saffron,
shallot, garlic and sherry vinegar.

Seafood tapas

Seafood is, of course, also featured in
tapas. At Brosia in Miami, executive chef
Arthur Artiles moved the grilled sardines
with preserved lemon rinds from his
specials to his appetizer menu. “They're

a lot more popular than | expected,’ he
says. ‘I think it's because we serve such a
cosmopolitan, Latin crowd.

He flies them in from Spain, guts and
scales them, then brushes them with
Spanish olive oil and sea salt. He grills
the sardines, then drizzles them with

2 T. sherry vinegar
Salt, to taste

Method: Fry peppers and chili
flakes in 2 T. olive oil until blistery.
Remove; fry 4 garlic cloves until
light brown. Add bread; fry until
crispy. Remove; set aside. Crush
remaining garlic cloves in mortar;
add fried garlic, peppers, chili,
bread, nuts and paprika. (This can
be done in blender, but consistency
is better using mortar.) Peel, seed
and chop tomato. Combine it with
other crushed ingredients. Slowly
incorporate remaining oil and vinegar.

Adjust seasoning with salt.

olive oil and lemon juice, garnishing with

preserved lemon rinds and parsley.

At Tinto, Garces serves a Basque tapa
called txanguro a la vasca, a montadito (or
little pile) of crab atop a slice of avocado
on tomato bread. He combines jumbo
lump crab bound with mayonnaise, créme
fraiche, steamed potato with espelette,
lemon, chives and shallot.

“Dishes like these are simple,” says
Garces. “They show off the best of Spain.”

Katie Ayoub, an award-winning writer, is
based in Keswick, Ontario, Canada. She is

editor in chief of our sister publication, Sizzle.
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