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S t e a m e d  K i n g  G e o r g e  W h i t i n g ,  P e p i t a ,  C a p e r  a n d  H e r b  B u t t e r  
 
 

E Q U I P M E N T  
 

Chef’s Knife, Baking Paper, Perforated Baking Tray, Mixing Bowl,  
Piping Bag with Straight Nozzle, Micro Plane, Spatula 

 
I N G R E D I E N T S  

 
4 x Fillets King George Whiting, 100gm Salted Room Temperature Butter, Zest of 1 Lemon,  

15 Baby Capers, 20gm Pepitas, 20 Parsley Leaves, 5gm Fresh Horseradish, Sea Salt,  
Fennel Fronds and Baby Salad Leaves for Garnish, Extra Virgin Olive Oil. 

 
 

M E T H O D  
 

Place the butter into a small mixing bowl and grate over lemon zest and fresh horseradish and set aside. Finely chop capers, 
pepitas and parsley and add to the butter. Mix the butter together to ensure all ingredients are mixed evenly.  

 
Transfer the butter to a piping bag fitted with a straight nozzle. 

 
Place the whiting fillets on a perforated baking tray lined with baking paper. Season the fillets with a little salt and pipe a 

stripe of butter down the middle of each fillet. 
 

Place the fillets into a pre-heated oven steam setting 60˚C for 8-9 minutes. 
 

While the fish cooks pick some baby salad leaves and fennel fronds and dress with a little olive oil.  
Once cooked remove the fillets and place on a serving plate, garnish with dressed salad leaves and serve with a wedge of 

lemon. 
 
 
 

H I N T S  &  T I P S  
 

- When using a premium table fish like King George Whiting it’s important that the flavours you choose to pair with the fish 
don’t dominate it but compliment it, being subtle is the key here. 

 
- This recipe contains fresh horseradish which is very powerful and expensive, use it in moderation and freeze any leftover 

for your next mash potato or steak dish.  
 
 
 


