
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Smoked Clarias 

Ingredients 

3 Clarias fillets = approx. 500 g 

150 g salt 

150 g sugar  

Smoker sawdust 

 

Method 

Wipe the fillets which have been separated from 

the bone. Space the fillets equally in a Roasting 

Dish. Mix sugar and salt, and spread the mixture 

over the fillets, top and bottom. Refrigerate over 

night.  

 

Rinse off the fillets from the salt-sugar mixture, 

and wipe the fillets dry. Place the fillets on the 

grill inside the smoker, and smoke them for 45-

60 minutes at 80oC (coretemperature must 

reach 62oC). Check on the fillets every 15 

minutes and turn them over after 30 minutes. 

Store refrigerated at max. 5oC until use.  

 

 
Sharp herb mayo 

Ingredients 

10 g. horseradish 

2 pasteurised egg yolks (36 g) 

¼ lemon (juice and zest) 

¼ lime (juice and zest) 

10 g. blanched, finely chopped ramson (wild garlic) 

10 g. finely chopped parsely 

5 g. salt 

400-500 ml rapeseed oil 

 
Method 

Blend the egg yolk, lemon- and lime juice, and salt 

into a uniform substance. Add the oil little by little 

until a creamy consistency is achieved. Add the 

horseradish, zest of lemon and lime and blend 

until smooth. Add the remaining oil or until the 

mayonnaise is blendet firm. Finally add the herbs 

and season with salt and pepper etc.  

 

TIP 

The mayo could also be prepared with ramson oil. 
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Sweet pickled Rhubarb  

Ingredients 

200 g. rhubarb  

150 ml. Sugar 

100 ml. cider vinegar 

 
Method  

Wash and prepare the rhubarb and cut into 5mm 

slices.  

Add water to a casserole and bring to the boil. 

Boil the rhubarb for 1-2 minutes, leaving a bit of 

bite. Move the rhubarb into ice-water to stop the 

cooking process.  

 

Add sugar and vinegar to a casserole and bring to 

the boil. When the sugar has dissolved, the 

mixture is removed from the heat.  Dry the rhubarb 

(in a tea towel) to remove the water and add them 

to the sweet and sour syrup. Refrigerate until 

dishing out. 

 

Crispbread with seaweed 

1 oven tray approx. 30x50 cm 

Ingredients 

300 ml. oats 

500 ml. water 

100 ml. rapeseed oil 

10 g. seaweed, for example bladderwrack – dried 

and coarsely chopped (can be left out) 

100 ml. pumpkin seeds 

100 ml. flax seed 

200 ml. sunflower seeds 

1 tsp. salt 

1 tsp. baking powder 

 
Method 

Mix oats and water in a casserole and cook 

into porridge. Let it cool and then mix with 

the remaining ingredients. More/other types 

of seeds can be added (within the total 

amount called for in the recipe). The texture 

should be fairly firm.  

 

 

 

 

 

 

 

 

Roll out the dough in between two lightly oiled 

sheets of baking paper or press the dough into 

shape in the baking tray.   

 
Place a sheet of lightly oiled baking paper on top 

of the rolled-out dough and cut slots in the size you 

want the crispbread. Remove the upper sheet of 

baking paper before baking.  

 

Bake the crispbread at 180oC for 20-25 min. The 

crispbread is finished when slightly golden and 

crispy – check the middle of the dough if it is 

cooked enough.  

 

TIP 

Porridge left over from breakfast can be used. For 

this recipe 620 g. of porridge is needed.  

 

Assembly 

Ingredients 

50 g. red currents 

120 g chard 

1 large kohlrabi 

Thyme 

 

Method 

Wash and prepare the chard, slice the stalks thinly 

and place in water until being used. Cut the 

kohlrabi in very fine slices (use mandolin slicer if 

possible) then cut into suitable size (with a cutter) 

and place in ice cold water with a sprinkle of salt. 

Dry chard and kohlrabi just before arranging.  

 

Place the smoked Clarias in the bottom then add 

a small amount of mayo after which the kohlrabi 

and the rhubarb is added. Then the chard is 

added, and the dish is completed by a red currant, 

fresh thyme and a piece of crispbread on the side. 

The recipes have been developed by students at CELF as a part of the project ‘Green innovation with local ingredients in the 
Femern Belt Region’ supported by Region Zeeland. The EU-Interreg BSR project TETRAS has donated the Clarias for the school 
to incorporate Clarias for the tastings and the recipes, herewith contributing to awareness raising of RAS (recirculating 

aquaculture systems) and land-based fish production.  



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Marinade 

Ingredients 

2 tbsp Danish honey 

2 tbsp mustard 

3 tbsp oil 

3 cloves of garlic, crushed 

Mix the ingredients and whisk the marinade. 

The Clarias-filets (600 g) is divided into 2-3 cm 

cubes, the marinade is poured over the fish, which 

is marinated over-night.  

 

Fishcake 

600 g. of marinated Clarias, coarsely chopped. 

1 egg 

80 g. onion, chopped  

Approx. 30 g. Wheat flour  

50 ml. full fat milk/double cream 

Salt, pepper 

¼- ½ tsp liquid smoke (begin with ¼. Adjust with 

the rest after sampling a fishcake). 

Salt, pepper 

 

Method 
Chop the fish coarsely. Mix with salt and pepper. 
Add flour, egg, onion and milk/cream. Let rest 
and adjust with milk/cream if needed. Prepare a 
test-cake. Season with salt, pepper and smoke 
to taste. Fry small cakes, approx. 1 tsp a piece.  
 

Bed & Topping 

Ingredients 

2 jacket potatoes 

2 lemons 

2 little Jem salads 

Method 

Peel the potatoes and cut into Julienne (thin long 

strips), keep in ice cold water until using. 

Remove the potatoes from the water and dry 

thoroughly in a clean tea towel.  

Fry the potatoes in oil and drain well. Season 

with salt.  

Rinse and dry the Jem salads.  

Wash the lemons and grate the zest.  
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Bearnaise extract 

Ingredients 

70 g. onion, finely chopped 

½ bunch of tarragon, finely chopped (20 g.) 

100 ml white wine vinegar  

100 ml white wine 

7 whole pepper corn 

Salt 

 
Method  

Put 1/5 of the tarragon aside for the cream.  

Mix and boil the remaining ingredients. Reduce 
to approx. 50 ml. of extract. 

 
Bearnaise cream 

Ingredients 

Approx. 3 tbsp bearnaise extract 

1 pc pasteurised egg yolk (18 g.) 

200 ml rapeseed oil 

1 tsp Dijon mustard (10 g.) 

Chopped Tarragon  

100 ml crème fraiche 38% 

 
Method  

Whisk a mayonnaise of egg yolk, bearnaise 
extract, Dijon mustard and salt. Add oil while 
whisking. Fold in the crème fraiche and chopped 
tarragon. Season with salt, and lemon juice if 

needed. 

 

Assembly 

Arrange one fishcake on a salat leaf. Garnish 
with creme of Bearnaise, potato strips and lemon 
zest and a sprig of parsley or chervil.  

 

The recipes have been developed by students at CELF as a part of the project ‘Green innovation with local ingredients in 
the Femern Belt Region’ supported by Region Zeeland. The EU-Interreg BSR project TETRAS has donated the Clarias for the 

school to incorporate Clarias in tastings and the recipes, herewith contributing to awareness raising of RAS (recirculating 

aquaculture systems) and land-based fish production.  



  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

The Fish 

Ingredients 

600 g. Clariasfilet, diced into 1,5 x 1,5 cm 

 

Batter/Tempura dough: 

100 g wheat flour 

50 g. ‘Ingrid’ pea flour (can be substituted by 
chickpea flour) 

50 g maize flour 

½ tsp baking powder  

1 egg 

200 ml ice water 

1 tbsp dild, finely hopped 

1 tsp salt 

Approx. 1 liter rapeseed oil for frying 

 

 

Method 

Wheat flour, pea flour, maize flour  and baking 

powder are mixed in a bowl.  

 

Add egg and sodawater (or plain cold water), 

chopped dild and salt.  

 

Whisk together until smooth. The batter is used 

imediately.  

 

The oil is heated to 170oC. The fish is covered in 

tempura dough and cooked in the hot oil until 

golden. Remove from from the oil and place on 

grease absorbing paper. Sprinkle a bit of salt on 

top. 
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Ocean Bitings 
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Rhubarb chutney 

Ingredients 

200 g. Rhubarb, chopped 

60 g. red onion, cut in thin slices 

½ chili, finely chopped 

125 g. sugar (light muscovato eller cane sugar) 

50 ml cider vinegar 

½ vanilla pod or ½ tsp vanilla sugar 

 
Method 

Wash, clean and chop the rhubarb, onion and 

chili.  

Boil with sugar, vinegar and vanilla at low heat 

until the required texture has been obtained.  

 

Season to taste with salt, pepper, vinegar and 

sugar.  

Refrigerate in a sealed jar until used.  

 

Mayonnaise of oil with danish sea weed 

Ingredients 

15 g saw wrack or sugar kelp in small pieces 

Approx. 250 ml rapeseed oil 

2 pasteurised egg yolks (36 g) 

½ tsp salt 

2 tsp cider vinegar or lemon juice  

1 tsp water 

1 pinch white pepper 

Optional: ½ tsp dijon mustard 

 
Method 

Heat the oil and seaweed. Blend the mixture and 

cool to max. 20oC.  

 
The egg yolks are whisked with salt, vinegar, water 

and mustard (if desired) until thickened. The oil is 

slowly added until the desired texture is obtained. 

Refrigerate at max. 5oC until needed.   

 

 

 

 

 

 

 

 

 

Ingredients 

200 g kohlrabi, juliene sliced  

100 g. radishes, thinly sliced 

100 g. hard cheese (Vesterhavsost), coarsely 

grated (can be substtuted by parmesan) 

4 gem lettuce, divided in leaves 

A handfull of herbs, for example wood sorrel, 

fennel or likewise.  

 
Method 

Clean and peel the kohlrabi and cut into juliene. 

Place the kohlrabi in icewater with a pinch of salt 

and refrigerate at max. 5oC for 24h before using. 

Wash the radishes and cut into thin slices and 

place in icewater until being used.  

Grate the cheese coasely and refrigerate in closed 

container until using.  

Wash and divide the lettuce, preparing it for 

assembly.  

 

Pick the desired herbs. 

 

Assembling the dish 

Leaf of gem lettuce as the bed topped with a dash 

of rhubarb chutney. Place the fried fish on top and 

nappe with seaweed mayo. Finish with grated 

cheese, slices of radish, kohlrabi in julienne and 

herbs.  

 

The recipes have been developed by students at CELF as a part of the project ‘Green innovation with local ingredients in 
the Femern Belt Region’ supported by Region Zeeland. The EU-Interreg BSR project TETRAS has donated the Clarias for the 
school to incorporate Clarias for tastings and the recipes, herewith contributing to awareness raising of RAS (recirculating 

aquaculture systems) and land-based fish production.  


