
 

 
 
 
 
 

ARCTIC CHAR WITH WARM POTATOES, KALE & BACON VINAIGRETTE (serves 4)           
Recipe by SPENCER THOMPSON 
 
4* 5-6 oz portions Arctic char, preferably with skin still attached 
a tablespoon or two of oil for searing the fish and the potatoes 
a tablespoon or two of butter to finish searing the fish 
1/4 lb slab of bacon, not sliced  
16* new potatoes 
1 red onion 
1 leaf of kale 
100 ml or Olive oil 100 ml 
50 ml white wine or water if you’d rather not open a bottle of wine for this step 
Salt - ½ a cup or so extra, for salting the potato cooking water, extra as needed for 
recipe 
1 small jar cornichons (small French pickles) 
1 small container sour cream OR 1 Recipe crème fraiche, made 3 days in advance (see 
recipe in bonus recipe section below) 
2 tbsp sherry vinegar, or substitute red wine vinegar 
2 tbsp smooth Dijon mustard 
 
*NOTE: Plan to serve 1 Arctic Char fillet and 4 new potatoes per person. You can 
adjust the number of servings accordingly 
 
• Preheat oven to 375 F. 
• Slice the bacon into lardons (Spencer will demo this during the class). Place them 

into a pot, cover with water and cook on medium-high heat to allow the fat to 
render out. Crisp the lardons of bacon in the fat until nicely browned, then strain 
the fat out and reserve for your vinaigrette. Reserve the lardons of bacon. 

• While the bacon is rendering, cover the new potatoes with water. Don’t forget to 
salt the water. Bring the potatoes to a simmer and cook until tender. Remove from 
the water and allow to cool, then cut them in half. 
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• Dice the red onion, pop it onto a parchment lined baking tray, coat with olive oil 
and season with salt and pepper. Roast in the preheated oven until they are 
translucent and just starting to brown. Remove from the oven and allow to cool. 

• Remove the leafy kale from the stem. Discard the stem, wash the kale in cold 
water, remove and shake dry.  

• Chop the cornichons into small coins, then combine with the roasted red onion 
and the capers. Reserve. 

• In a bowl, whisk together the sherry vinegar and mustard. You should have about 
a 2 tbsp of bacon fat reserved - if you have less, you can top it up with olive oil. 
Slowly stream the bacon fat/olive oil into the sherry vinegar and mustard. This 
works beautifully in a blender as well. 

• Score the skin of your arctic char (Spencer will demonstrate this during your class) 
and salt both sides with a little salt. 

• Now that all of your ingredients are prepped and ready, the fun part begins! 
• Place your non-stick pan on high heat, adding a tablespoon or so of canola oil. 

Once the oil is shimmering/nice and hot, carefully place the arctic char in the pan, 
skin side down (or presentation side down, if your char filet has had the skin 
removed. At the same time, place another skillet on a burner and allow it to begin 
heating, for your potatoes 

• Allow the skin to begin to crisp and once it’s lightly browned, add a tablespoon or 
so of butter, allow it to cook/foam slightly and pop the char into your oven 

• Coat the potato pan with a tablespoon or so of canola oil. Once hot, carefully 
place the halved new potatoes into the pan and crisp both sides of each potato 
until lightly browned. Deglaze the pan with your 50 ml of white wine, or even 
water would work, add the kale, the cornichon/caper/roasted red onions and 
about 1 tablespoon of the bacon fat vinaigrette per portion of potatoes/guest. I 
would be roasting off 8 potato halves per guest.  

• Cook this mixture down until the kale is fully cooked and the vinaigrette has 
emulsified with the vegetables nicely. Place them onto the centre of your plate 

• After the char has cooked for 5-6 minutes, we are going to flip the fish over and 
allow it to finish cooking on the other side. Spencer will show you how to check 
that your fish is nicely cooked to medium, by testing the inside of it with the tip of 
your knife. You’ll then check the temperature of the knife on your wrist. If the knife 
is warm, your fish is perfectly cooked. If it’s cold, please continue cooking it and 
checking it every minute or two, If it’s quite hot, it may be slightly more cooked 
than you’d like, but don’t worry. You’ll get it next time! 

• Place the Arctic char on top of your potatoes/kale, dollop some sour cream or 
crème fraiche around the plate and enjoy! 
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EQUIPMENT 
Cutting boards and knives 
Measuring cups and spoons 
Bowls 
Whisk for vinaigrette, or use a blender 
Non stick pan 
Pan for frying potatoes 
Pot for frying bacon 
Pot for simmering potatoes. Knife/1 bowl and your cutting board. 
 
 
 
BONUS RECIPES: These are complementary or additional recipes. They are for your 
reference and enjoyment, and will not be taught in your class. 
 
 
CRÈME FRAICHE (Start 3 days in advance of the class. Feel free to sub in sour cream 
instead.)  
Recipe by SPENCER THOMPSON 
 
3 parts 33-36% Heavy Cream 
1 Part buttermilk (Pro tip, try baking a german chocolate cake if there is leftover 
buttermilk. Thank me later"#$%) 
 
• Combine the buttermilk and heavy cream in a container with a lid.  
• Leave out for two days at room temperature, in a slightly warmer area of your 

house. Be careful not to touch the mixture with your bare hands, as if you 
introduce any bacteria to the crème fraiche, it has a tendency to mould. 

• After two days out, the mixture should have thickened a little bit. Pop it in your 
fridge for 4 hours and it will fully thicken, into a nice tangy crème fraiche.  

 


