DVS RECIPES MY PERSONAL COOKBOOK

Soups / France

Fish Fumet

The fast, pale, perfumed cousin of the long brown stocks — lean white-fish bones sweated in butter with leek, fennel

and a splash of dry white wine, then barely simmered for half an hour and never, ever boiled, so it stays clear, delicate

and ready to become a sauce, a velouté, or a poaching bath.

| Time 50 min Servings 4

What you’ll need.

1 100 parts White fish bones & heads (sole, turbot, [1 5 parts Unsalted butter

snapper — gills removed, rinsed cold)

[ 18 parts Leek, white & pale green only (thinly sliced, well [] 12 parts Fennel bulb (thinly sliced)

washed)

[ 8 parts Button mushrooms (sliced, optional — for body) [] 25 parts Dry white wine (Muscadet, Sauvignon Blanc)
] 130 parts Cold water (to just cover) [ 1parts Bouquet garni (parsley stalks, thyme, bay)

[1 1parts White peppercorns (lightly cracked) [] 2 parts Lemon (a few thin slices, optional)

Let’s make it.
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Cut the fish frames into pieces that fit your pot. Pull out any dark gills and rinse the bones under cold running
water, then soak them 10-15 minutes in a bowl! of cold water to leach out blood, which would otherwise cloud
and grey the stock. Drain well. The bones must be lean and white — no oily fish like salmon or mackerel, which

turn a fumet rank.

Melt the butter in a wide pot over low-medium heat. Add the leek, fennel and mushrooms and sweat gently,
stirring, for 5-6 minutes until soft and translucent but with no colour at all. Browning here would tint and coarsen

the stock — you want the sweetness of the vegetables, not caramel.

Add the drained bones to the pot, raise the heat to medium and stir for 2-3 minutes, just until the flesh clinging
to the frames turns from translucent to opaque white and stiffens. Again, take no colour. This brief stiffening sets

the proteins so they release flavour cleanly rather than clouding the broth.

Pour in the white wine and scrape the pot floor. Bring to a brisk simmer and let it bubble 3-4 minutes to cook off
the raw alcohol and concentrate the wine — this builds the bright backbone of the fumet. Reduce by about half

before adding water.
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05 Add just enough cold water to barely cover the bones, then tuck in the bouquet garni, cracked white
peppercorns and lemon slices. Bring up slowly to a bare simmer — a few lazy bubbles breaking, never a rolling
boil — and skim off the grey foam that rises. Hold this whisper of a simmer for exactly 25-30 minutes, no longer;

pushed past that, fish bones turn the stock bitter and glue-like.

Ladle the fumet — do not tip the pot — through a fine sieve lined with damp muslin into a clean container,

06 leaving the settled sediment behind. Do not press the solids, which would push grit and cloudiness through. Cool

quickly over an ice bath and refrigerate; use within two days or freeze. Leave it unsalted so it can reduce freely

into sauces later.

Recipe & provenance ForkRecipe Kitchen / ForkRecipe / FoodML and contributors / CC BY-SA 4.0.
Original recipe and attribution CC BY-SA 4.0
Servings are an estimate; check quantities in the source recipe.
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https://github.com/futurechef/forkrecipe-recipes/blob/main/recipes/fish-fumet.js
https://creativecommons.org/licenses/by-sa/4.0/
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