
CREME FRAICHE POACHED FISH 
AND BLACK QUINOA WITH 
ROASTED BEETS
 
wine paring: le fleur au fusil

Recipes & Wine Pairings

CREME FRAICHE POACHED FISH AND 
BLACK QUINOA WITH ROASTED BEETS

ingredients 
-2 filets of cod (halibut or whatever sturdy fish)
-½ cup bellwether farm’s creme fraiche
-2 shallots, thinly sliced
-2 sprigs of dill
-salt
-rustico olive oil
-1 tablespoon butter
-2 cloves of garlic
-4 beets (multicolor if possible)
-2 cups packed raw baby spinach
-1 cup black quinoa
-4 ounces valbreso feta
-1-2 tablespoons of capers

instructions:
-Heat a wide frying pan (with a lid) on high
-Add 1 tablespoon of olive oil
-Add the quinoa and stir for 5 minutes, constantly. It should 
smell like popcorn.
-Add 1 and ¾ cups water and stir for 3 minutes 
-Reduce to just above the lowest setting and add a lid
-Let cook 25 minutes
-Meanwhile
-In a medium pot with a lid, melt the butter on low, add 
shallots and ½ teaspoon salt and dill
-Let cook for 1 minute
-Remove from heat, add the creme fraiche and 4 
tablespoons water
-Mix well
-Return to slightly higher than very low heat
-Add the filets of fish and put the lid on it
-Give it a good shake in the pot
-Cook for 10-15 minutes depending on how thick your filet 
is. You will be checking for tenderness, should almost flake.
-Once it is done, turn it off, remove the lid
-Reserve ¼ + ¼ cup of the liquid and remove the rest of the 
contents
-In the same pot, add the spinach, pinch of salt and reserved 
liquid
-Turn the heat on medium, and gently stir until the spinach is 
just wilted and doesn’t look like lettuce
-To serve, place quinoa on one side of the plate, the spinach 
on the other, but touching, and the fish in the middle, ladle 
some sauce over the fish and 6-7 capers
-Sprinkle your desired amount of feta on top and pop that 
bottle of wine!
-Add the pasta and stir for a good 2 minutes
-If you prefer the dish to be creamier, go ahead and add a 
few more tablespoons of cream (make sure its hot)


