Mackerel filets 

on stewed carrots with currants and dates
with spices vinaigrette

For 4 servings

Ingredients

400 gr carrots
80 gr dates without stone
30 gr currants
50 gr butter
10 dl water
Juice of 2 oranges (around  10 dl)
3 tablespoons red quinoa (optional)
some fresh coriander leaves
4 mackerel filets
Olive oil, salt, pepper

For the spices vinaigrette

5 cl olive oil
1-2 tablespoons Xéres vinegar
1 teaspoon ras el hanouth, 
1/4 teaspoon anise green powder
some Espelette chili

Peel and wash carrots, 
and cut them in bevel in slices about 1/2 cm in thickness.

Make them return in the butter until obtain a light coloring,
 flavor them with salt and pepper,
 add the water and the orange juice, (and red quinoa if you decide to put some) 
and let cook under cover at low heat during 15 minutes.

Add currant and whole dates
 and let cook again for 5 minutes at low heat.

Put the cooking juice in a saucepan,
 and make it reduce until obtain from a syrupy liquid.

Fry the mackerel filets on the skin side until crunchy, 
then return and cook on the other side.
Count approximately 4 minutes on each side, take care not to dry up the fish.

Prepare the vinaigrette by mixing all the ingredients
and add it the reduced juice of cooking.
Emulsify the vinaigrette to make it homogeneous.

At the bottom of a soup plate, 
put down some " carrots -dates-currant " mix and put a mackerel filet on,
and pour some vinaigrette on.

Sprinkle some coriander leaves and serve.

Source : Macaronette et Cie (http://totchie.canalblog.com)

