
	  

WWW.COOKINGWITHSTEAM.COM 

 
 

Steamed Blue Eye Cod with Peperonata, Pancetta & Spring Onion Oil 
 
 

EQUIPMENT 
 

Chef’s Knife, Heat Proof Serving Platter, Spoons, Small Jug, Fine Mesh Sieve,  
Paper Towel or Cheese Cloth, Blender, Frypan 

 
 

INGREDIENTS 
 

1 X 700-900gm Fillet of Blue Eye Cod, 4-5 Spring Onions, 50gm Piece Pancetta,  
300-400gm Peperonata, Salt Flakes, Vegetable Oil, Extra Virgin Olive Oil 

 
 

METHOD 
 

Place a frypan over medium heat. Remove the skin from the pancetta and slice it into small pieces. Add the pancetta to the pan 
and cook until golden and crisp. 

 
Remove the skin from the fillet of cod and cut out the bloodline. Cut the fish into 6-8 large chunks and set aside. 

 
Lightly drizzle extra virgin olive oil into the base of a heatproof serving platter and place the fish in the base of the platter. 

Season the fish with salt and scatter the cooked pancetta over the fish. 
 

Next cover the fish with spoonfuls of peperonata and place the dish in a pre-heated oven steam setting 70˚C for 15 minutes. 
 

While the fish cooks clean and finely dice a spring onion and set aside to use as garnish later. 
 

Roughly cut the remaining spring onions and place them in a blender with a pinch of salt and approx 40-50gm of vegetable 
oil. Blend on high speed until the onion has broken down. 

 
Pour the onion oil through a mesh sieve lined with paper towel or cheesecloth and set aside to drain. 

 
Once cooked remove the fish from the oven and drizzle over the onion oil and scatter the dish with the reserved spring 

onions and serve. 
 
 
 

HINTS & TIPS 
 

- Having a base sauce like peperonata in your fridge makes cooking easier, the use of it here with fish is a perfect foil for the 
fish and makes for a quick easy dinner. 

 
- Try making your own herb oils by using the method shown in the video, herbs blended with oil often change the flavour 

and can transform a dish.  
 

- To keep herb oils green for longer periods add a pinch of citric acid while blending and cover the container your storing 
the oil in with foil to avoid any light. This will keep the oil a vibrant colour a little longer. 

 
 
 


