
Crisp Sesame Fillets

Serves 4

Time: 20 minutes

Sesame seeds make for the best crunchy coating — use black or white, or a combination of both. Any

thin fish fillet will work here, up to an inch thick. Remember, though, that all fillets continue to cook after

you take them off the heat, so fish fully cooked in the kitchen will likely be slightly overcooked at the

table.

Ingredients

● 1 ½ pounds thin fish fillets, cut into 4 portions

● Salt and pepper

● 1 cup sesame seeds

● 1 tablespoon sesame oil

● 2 tablespoons butter or good-quality vegetable oil, plus more as needed

● Chopped fresh parsley, cilantro, or mint for garnish

● Lemon or lime wedges for serving

Instructions

1. Put ovenproof dinner plates or a serving platter in a 200°F oven to warm. Sprinkle the fillets with salt

and pepper. Put the sesame seeds in a shallow bowl.

2. Put a large skillet over medium-high heat for 2 or 3 minutes. Add the sesame oil and butter. When the

butter foams, dredge one of the fillets in the sesame seeds, pressing them gently into the fish, then

shake off any excess. Add it to the pan and repeat with another fillet. Adjust the heat so the fish sizzles

and cook until the fillets are golden on the bottom and release easily, 2 to 3 minutes. Turn and repeat on

the other side, cooking just until the fish is opaque but is still juicy inside.

3. Transfer the fish to the warm plates or platter and put in the oven. Repeat with the other fillets,

adding more butter to the pan if necessary. Garnish with the herb and serve with lemon or lime wedges.

— From How to Cook Everything: Completely Revised Twentieth Anniversary Edition
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