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Lemongrass Char en Papillote

W I T H  B A B Y  P O T A T O E S ,  F E N N E L  &  F R E S H  B A B Y  S P I N A C H  P O M E G R A N A T E  S A L A D

This is a French classic, a preparation from a bygone era when
tableside service performed by white-gloved servers, masters of
their trade, was the norm. When Uptown21 was open we often
presented fish this way. Nothing caused me more stress than the
idea of a paper parcel that refused to puff up with steam as
anticipated. Nothing brought me more pride than watching a
perfectly timed and executed envelope opened before the guest.
Steam erupting on cue and immersing the diner in an aromatic
cloud. This is restaurant magic. 

While this dish is simple and tidy to prepare it does require near
perfection, so take your time, work clean, get your folds crimped
tightly and go over it a couple times to be sure. When it comes time
to pull it from the oven do so with a spatula lifting from beneath and
being careful not to disturb the seal. Have your dinner companions
seated and ready, this dish doesn’t like waiting around. 

I love cooking classics like this from a French repertoire that is rich
with amazing recipes. They truly understand the joys of life, because
Great Food Matters. 

Atlantic Char
Baby Potatoes 
Fennel 
Lemongrass 
Rosemary 
Garlic
Thyme
Olive oil 
Salt

COOKING TIME:  01 H 00 M

Parchment Sheets 

Kitchen Knife

Cutting Board

Baking Sheet/Pan

Offset Spatula aka hamburger

flipper

Parchment (included)

Large Bowl x 2

Scissors or Sharp Small Knife

WHAT'S IN YOUR MEAL KIT?

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: SOUS CHEF

Black Pepper
Butter
Lemon
Baby Spinach
Onion
Pomegranate
Lemon Vinaigrette
Breadcrumbs

PREHEAT OVEN: 350ºF/180ºC

From Chef Nick!



Cooking tip*

Fold the parchment paper in half like a birthday card and then lay it down

open in front of you on a dry surface. Starting to the right of the fold arrange

a small layer of the seasoned potato mix, next to that place the char. Season

the char with salt and pepper then top with butter, lemongrass and sliced

lemons.

Place the potatoes, fennel, garlic, herbs, olive oil, salt and pepper in a bowl

and mix well.

FENNEL: Cut the bulb in half and remove the core with a triangular cut,
then lay it flat and cut it into ¼" slices.

HERBS: Pull the leaves from the stems and finely chop. 
 
ONION: cut into ¼" slices. 

POMEGRANATE: Cut in half widthwise. Hold skin side up, seeds facing
down over a large bowl. With the back of a large wooden spoon, smack
the skin side of the fruit firmly, all the seeds will come spilling out into the
bowl. Discard any loose pieces of membrane.  
  
GARLIC and LEMON GRASS: Using the flat of your knife and a heavy
thump from the palm of your hand crush the garlic, give it a quick chop
and set aside. Using the blunt back edge of the knife bruise the lemon
grass with a repeated hammering action to release the essential oils
within. Take a moment to enjoy the fragrance.  

LEMON: Slice half of it into ¼” coins and the other half into wedges,
removing the seeds.   

POTATOES: Remove blemishes and slice into ¼” coins.  
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READY TO COOK

Mix the spinach, sliced onions, pomegranate and dressing. 

MISE EN PLACE French for "put in place" a term chefs use to describe the prep we do before turning on the gas

Lift the opposite side of the folded paper covering the ingredients and

ensure the two edges are now aligned. Starting from the bottom corner at

the fold closest to you begin making triangular like folks, one after another,

with each fold holding the previous fold down. Work your way across all three

open edges finally reaching the other folded edge. Go back over the whole

thing ensuring all the folds are tight and will hold. Repeat with each portion.  

Using an offset spatula gently lift each parcel onto a baking sheet and bake

at 350°F/180°C for 22 minutes.  

Remove the char parcels from the oven, gently lifting each one onto a plate

and setting it in front of each diner. Using sharp scissors snip a hole in the

center of the parcel, then cutting out towards the edge create four cuts and

pull them back revealing our beautifully steamed fish. Eat directly from the

parcel for best results.


