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OLIVE OIL POACHED BACALAO

WITH

Risotto
1/2 cup
1
2
3 tbsp
3 tbsp
2 cups
1 cup
6 cups
2 tbsp

BLACK RISOTTO o CUCUMBER GREEN ONION SALSA Serves 4
Olive oil
Large onion
Cloves of garlic
Butter
Parmesan cheese
Arborio rice
Dry white wine
Seafood or vegetable stock
Squid ink
Salt & ground pepper

Bacalao

METHOD
Place stock & ink in saucepan on high heat to
dissolve ink. Add salt and pepper to taste. Heat
olive oil in medium saucepan over medium heat
with onions & garlic until soft. Add rice & mix
to coat grains for about 2 minutes. Turn heat up
high, add wine & reduce until most of the wine
has evaporated. Stir hot liquid into
rice, 2 cups at a time, continue
stirring until liquid is absorbed.
Repeat until rice is al dente.
Add butter and parmesan
cheese, stir until rice has
a creamy appearance.

Three days prior to serving, submerge 6oz. cod portion per person in large container of water.
Cover, refrigerate, change water at least twice a day. On third day, remove from water and cut into desired
portions. Pat dry. Place cod in a pan large enough to fit entire fish in one layer, cover with olive oil, add garlic,
thyme, rosemary and bay leaves. Bring to a simmer over medium heat for about 20 minutes or until fish flakes
apart. Make sure to control heat to keep fish from boiling. Remove from oil and set aside.

Cucumber & Green Onion Salsa
4		
1		
2 tbsp		
1/4 cup each
½ cup 		
1 tsp		
Pinch 		
		
		

Cucumbers
Yellow onion, coarsely chopped
White balsamic vinegar
Chopped parsley, cilantro & basil
Finely chopped green onions
Curry powder
Chili flakes
Extra virgin olive oil
Fine salt

Lino

Oliveira
METHOD
Sabor & Bodega
Trim two thin strips of opposite sides of each cucumber; set aside.
Cut each cucumber in half, remove seeds, then dice into small cubes and set aside in a large bowl. In food
processor, add thin cucumber strips, 1/2 tsp. salt, vinegar and ½ cup olive oil. Mix until coarsely combined,
then add to diced cucumbers. In cleaned food processor, add yellow onion, 1/2 tsp salt, 2 tbsp. white balsamic
vinegar and ½ cup of olive oil, chillies and herbs and blend coarsely. Add to the diced cucumber. Sprinkle
curry over ingredients in mixing bowl & mix all together.

For more great ideas, visit us at italiancentre.ca

