
Poached Mediterranean Bass

• 1 carrot, scrubbed, cut in 4
• 1 onion, sliced, quartered
• 1 lemon, juice and rind
• handful of dill or parsley sprigs
• 1 bay leaf
• 1 t kosher salt
• 4 T vinegar
• 2 t Better than Bouillon seasoned vegetable base
• 1 Mediterranean bass (2 pounds), cleaned, head and tail on, wrapped in cheesecloth
• 1 T parsley, and parsley sprigs, as garnish
• 1 lemon, cut into 8 wedges, as garnish

Fill a fish poacher, or a roasting pan, almost half way with water, then add carrot, onion, lemon 
juice and rind, dill, bay leaf, salt  and bouillon. Simmer the court bouillon (poaching broth) for 6 
minutes, then add the fish and simmer, covered for 15 minutes, turning the fish at halftime.  

Place the cooked fish on a serving platter, carefully removing the cheesecloth. Gently remove the 
head and skin from the top side of the fish and discard any visible fins and bones.

Sprinkle the parsley over the fish, place lemon around the fish and serve with Dijon Mayonnaise 
Sauce. Can be served hot, warm or cold. Serves 4 - 5. Warn diners to watch for bones.

Dijon Mayonnaise Sauce

• 2 t capers
• 1/4 c mayonnaise
• 2 t Dijon mustard
• 1/2 lemon, juiced
• kosher salt and freshly ground black pepper

In a small bowl, combine ingredients.

Wanda Cukier's Homemade Mayonnaise

Here's the recipe from Carmela’s mom, Wanda Cukier.  

• 1 egg yolk in bowl
• salt and pepper
• Dijon mustard
• lemon juice
• olive oil

https://ca.iherb.com/pr/Better-Than-Bouillon-Organic-Vegetable-Base-8-oz-227-g/31929?gclid=Cj0KCQjwv-DaBRCcARIsAI9sba-pVA-FBQ_WiiHrpllFbiewy7wnlNhJAVGr00b18Y49id3KZWg0GMwaAjkLEALw_wcB&gclsrc=aw.ds
https://en.wikipedia.org/wiki/European_bass
https://en.wikipedia.org/wiki/Court-bouillon


In a medium-sized bowl, mix yolk, salt and pepper with a fork, always going in the same 
direction. Add a little Dijon mustard. Very slowly, drop by drop and mixing constantly, add 
lemon juice, then drop by drop olive oil.

Continue doing this until you have the amount of mayonnaise you want and the consistency you 
need.

If you mix the wrong way it all falls apart. Good luck if you decide to try it.

Jittery Cook


