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Steamed Dory, Mussels and Watercress Broth 
 
 

EQUIPMENT 
 

Chef’s Knife, Stab Blender, Fine Mesh Sieve, Mixing Bowl, Tongs,  
Baking Paper, Perforated and Solid Baking Tray 

 
 

INGREDIENTS 
 

1-2 Fillets of John and Silver Dory, 10-12 Black Mussels, 1 Bunch Watercress, 30gm Thickened Cream,  
 Olive Oil 

Salt Flakes, Extra Virgin Olive Oil 
 
 

METHOD 
 

To begin: Place the mussels on a solid baking tray and into a pre-heated oven steam setting 100˚C for 5-6 minutes until the 
mussels open. 

 
Remove the skin from the dory fillet/s and portion the fillet/s into finger size pieces. Place the fish fillets on a sheet of baking 

paper and season with a little salt and extra virgin olive oil. Place another sheet of baking paper over the fillet/s and place 
on to a perforated baking tray. 

 
Once the mussels have opened remove from the oven and remove the meat fro the shells and set aside. Reserve the cooking 
liquid in the bottom of the baking tray. To the same tray with the mussel liquid in it add the watercress and place it in the 

oven steam setting 100˚C for 3 minutes. Dress the mussel meat with a drizzle of extra virgin olive oil and set aside. 
 

Once the watercress has wilted remove it from the oven and change the temperature to 85˚C steam setting and place the 
dory fillets in the oven for 9 minutes. 

 
Pour the watercress and mussel liquid into a jug and with a stab blender blend on high speed for 1 minute. Add the cream and 

blend for a further minute. Pass the watercress broth through a fine mesh sieve into a small mixing bowl. Cover the mixing 
bowl with cling-film and place it in the oven to warm with the fish. 

 
1 minute before the fish is cooked remove the watercress broth from the oven and spoon it into the bottom of a serving bowl. 

Scatter some mussel meat in the watercress broth and remove the dory fillets from the oven. 
 

Lay 3-4 dory “fingers” in the bowl and top with a little extra mussel meat, drizzle with some extra virgin olive oil and serve. 
 
 

HINTS & TIPS 
 

- Reserve the juices from steamed mussels and use it as the base of your sauce, be cautious when seasoning sauces with mussel 
liquid as it can be salty at times. 

 
- Watercress is a great addition to seafood it has a natural mustard/peppery flavour the works particularly well with 

steamed fish. 
 

- The skin on dory is ok for pan frying but not the best for steaming, ask your fishmonger to remove the skin he/she should 
have it done in seconds for you. 

 
 
 


