
Eggton's Sea Bass Alexandro
 with Braised Fennel

(Adapted from Alexandra Guarnaschelli's recipe in Food & Wine)

Ingredients:
• 1½ tbsp. olive oil

• 2 fennel bulbs

• salt & pepper

• 1/8 tsp. crushed red pepper (red pepper flakes)

• 2/3 c. + 1 tbsp. white wine

• 2 bay leaves

• ¼ c. golden raisins

• 1 small shallot

• 1 lb. meaty white fish, such as halibut or bass, skin removed

Directions:
Preheat the oven to 450 degrees.

To make the fennel: Discard the leafy tops of the fennel. Rinse the fennel 
bulbs and cut them in half along the long width of the fennel. (See the 
second picture above of the fennel on the cutting board.)  Then cut into 
wedges about an inch thick.  

In a large skillet, heat 1 tbsp. of the olive oil. Add the fennel wedges with 
a cut side of each facing down.  Sprinkle with salt and black pepper and 
the crushed red pepper.  

Cover and cook over medium heat about 12-18 minutes, turning the 
wedges halfway through.  The goal is to brown the fennel.  If it's not 
browning, turn the heat up a little bit.  

Add 2/3 c. of the wine, the bay leaves and raisins, and simmer uncovered 
over low heat, turning the wedges a few times, until most of the wine has 



evaporated and the fennel is tender, 15 minutes or more.  The fennel 
should not cook so long that it's mushy, but it shouldn't still be crunchy.

Discard the bay leaves and taste the fennel, seasoning with salt and black 
pepper if needed.

To make the fish:  Mince the shallot.  Spread the shallot in the shape of 
the fish fillet on a rimmed baking sheet and drizzle the remaining 1 
tbsp. of wine on top of the shallots.

(If you don't have a rimmed baking sheet, you can cover your unrimmed 
sheet with tin foil and mold the edges up into a rim.)

Season the bottom (skinned) side of the fish with some salt and black 
pepper and place it over the minced shallot.  Rub the top of the fish with 
the remaining 1/2 tbsp. olive oil and season with salt and black pepper.  

Roast the fish on the top shelf of the oven until it is barely opaque in the 
center.  

(Note that the cooking time will depend on what kind of fish you got and 
how thick it is.  My sea bass was more than 2 inches thick and took about 
15 minutes.  Just flake the fish back to check for doneness and remember 
that it will keep cooking for a few minutes after you remove it from the 
heat.)

Transfer the fish with its cooking juices to a platter and spoon the braised 
fennel alongside.

Yield: 
2-3 servings
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