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Tusk, herb-crushed new potatoes, sautéed spinach and 
dill beurre blanc
Recipe by Christopher White
This is a simple, yet impressive fish dish. You can substitute the tusk for any white fish of your 
choosing and beurre blanc goes amazingly well with most fish and seafood.

Ingredients:

Method:

Tusk portions
200ml fish stock
cooked new potatoes
chopped fresh chives
chopped fresh parsley
2 tablespoons of butter
spinach

½ shallot – finely diced
150 ml white wine
2 tablespoons white wine vinegar
250g cold unsalted butter –
cut into cubes
salt and pepper
1 tablespoon rapeseed oil

When it comes to Seafood, choose the best, choose Shetland.
Thanks very much to the cooks and chefs who have contributed to this project.
 
Seafood Shetland 
Scottish Salmon Producers’ Organisation Shetland
Shetland Fish Producers’ Organisation
Shetland Shellfish Management Organisation
Shetland Aquaculture Trust

Pre heat the oven to 180C.

Season the tusk with salt and pepper and place in an 
ovenproof dish with the fish stock and place into the 
oven for 7-10 mins depending on the size of the fish.

Crush the cooked potatoes with a fork until the are 
broken into large chunks (don’t worry about removing 
the skins) and place them into a pan.

Place the pan onto the hob and add the butter, salt, 
pepper, chives and parsley, allow the potatoes to heat 
through completely.

Add the shallot, wine and vinegar to a separate 
pan, place it on the hob and reduce the liquid by 
approximately half.

Remove the pan from the heat and whisk in the cold 
cubed butter a little at a time (you may not need all of 
the butter).

Add some freshly chopped dill and set aside (do not 
put this sauce back on the heat as it will split).

In a frying pan place 1 teaspoon of oil and wait for it 
to start smoking very slightly, quickly and carefully 
add the spinach and mix in the pan until it has all 
wilted (this won’t take long), season with salt and 
pepper.

Assemble and serve.


