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Pan-fried bream with sweet and
sour peppers on potato rosti

Try this dish from The Hairy Bikers for a midweek meal or last-minute dinner party dish.
Ingredients

For the peppers
1 thbsp olive ail
1 red pepper, seeds removed, flesh sliced
1 yellow pepper, seeds removed, flesh sliced
1 tsp caster sugar
1 tsp thyme leaves
% -1 tbsp red wine vinegar
sea salt and freshly ground black pepper

For the rosti
2 large potatoes, peeled
25g/10z butter, melted
2 tbsp olive oll

For the fish
2 fillets bream, skin scored diagonally 5-6 times
1 tsp olive oil
1 garlic clove, skin-on, bashed
1 tbsp butter

Preparation method
For the peppers, heat the oil in a frying pan over a medium-high heat, add the peppers and fry
for 5-6 minutes, until they begin to soften.

Stir in the sugar, thyme and vinegar and simmer for 2-3 minutes, or until the liquid has
reduced and the peppers are tender. Season, to taste, with sea salt and freshly ground black
pepper. Keep warm.
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	body copy: Try this dish from The Hairy Bikers for a midweek meal or last-minute dinner party dish.
 
Ingredients
 
For the peppers
   1 tbsp olive oil
   1 red pepper, seeds removed, flesh sliced 
   1 yellow pepper, seeds removed, flesh sliced 
   1 tsp caster sugar 
   1 tsp thyme leaves 
   ½ -1 tbsp red wine vinegar
   sea salt and freshly ground black pepper 
 
For the rösti
   2 large potatoes, peeled
   25g/1oz butter, melted
   2 tbsp olive oil
 
For the fish
   2 fillets bream, skin scored diagonally 5-6 times
   1 tsp olive oil
   1 garlic clove, skin-on, bashed
   1 tbsp butter
 
Preparation method
For the peppers, heat the oil in a frying pan over a medium-high heat, add the peppers and fry for 5-6 minutes, until they begin to soften. 

Stir in the sugar, thyme and vinegar and simmer for 2-3 minutes, or until the liquid has reduced and the peppers are tender. Season, to taste, with sea salt and freshly ground black pepper. Keep warm.

For the rösti, par-boil the potatoes in a pan of boiling, salted water for five minutes or until just tender but still firm. Drain and set aside to cool then coarsely grate into a large bowl. Season with salt and freshly ground black pepper, stir in the melted butter and mix well. 

Heat the oil in a heavy-based frying pan over a medium heat then place spoonfuls of the potato mixture into the pan and fry for 2-3 minutes on each side, until crisp and golden-brown. 

Remove the röstis from the frying pan and set aside to drain on kitchen paper. Keep warm.

For the fish, rub the fillets all over with olive oil and sprinkle the skin with salt.

Place a heavy-based frying pan over a medium-high heat and add the garlic clove and the fish, skin-side-down. Fry for 3-4 minutes, until the skin is crisp, then turn the fish over, add the butter to the pan, and cook for a further minute, basting with the butter.

To serve, arrange the potato rösti in the centre of the serving plates, top with the fish, skin-side-up, and spoon the peppers around the edge.
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