
Way 1
Natural
Sea salt and a squeeze of 
lemon

Way 2
Avocado and Grapefruit
Segment the grapefruit and 
avocado (half avo and half 
grapefruit)
Add a glug of olive oil
Pepper (no salt needed as the 
oysters are already salty)
  
Way 3
Chilli and Plum Dressing
Dice up the rest of the red 
chilli
Dice up one plum 
Chopped mint 
A splash of sparkling wine
A pinch of salt
A glug of olive oil
A squeeze of balsamic glaze
Mix all together in a bowl

To Finish
Spoon dressings onto each 
oyster as desired. 

First up, create your bag by 
using aluminium foil. Make it big 
enough to fit your fish fillet plus 
the below veggies/aromatics.
Boil 100 grams of Japanese 
soba noodles in the fish stock for 
1 minute, then set aside.

How to build the Fish in the 
Bag:

First Layer - build from the base 
of the bag with some aromatics
Dice half a long red chilli
Chopped ginger
Chopped garlic
2 x Eschallots (French onions)
Half a bunch of coriander
12 x chopped mint leaves

Second Layer
Carrots
Mint
A little bit more thyme

Third Layer
Place Japanese soba noodles 
over the base
Fourth Layer
Add chopped fennel
A splash of soy sauce

A splash of sesame oil 
Cracked pepper pinch
A pinch of sea salt

Fifth Layer
Place *fish fillet on top
(skin side up)
Pinch of pink salt over the fish
Place 100 grams of oyster 
mushrooms on top (tear them 
into strips)
Place 100 grams of king brown 
mushrooms on top
3 x zucchini flowers

Sixth Layer
Knob of butter (30 grams)

To Finish
Ladle the fish stock (about 
200ml) into the bag
Pack foil loosely and close at 
the top 
Place on cast iron burner to 
steam in the bag
Leave for about 10 mins
Open up the bag and enjoy with 
a fork!

*Fish - Fresh Pink Snapper is 
featured in the episode.

Ingredients
5 litres of water
*Fish offcuts
1 x Fennel top
2 x baby carrot tops
2 x onion skins
4 x garlic cloves
30 grams of ginger
Half a bunch of thyme
Coriander stalks

Method
Place all ingredients 
into the large pot of 
water and simmer 
for a minimum of 20 
minutes.

This is the perfect fresh 
and vibrant recipe for 
summer that’s easy 
enough to prepare but 
offers a gourmet flavour. 
It makes enough for 
2 people, but you can 
increase the ingredient 
quantities just a little, 
and make multiple bags 
for each eater.

Pete’s Fish in a bag and Oysters 3 ways

Recipe by Pete Cutcliffe from Bills Fishhouse + Bar 
outsidethekitchen.com.au
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