
Valentines Day traditionally calls for some sort of "exotic dish" - usually

incorporating a delicate fish or a fancy cut of steak. Personally, I still love

my comfort food - pizza or flatbread - and all those feel-good-in-your-

tummy meals! So, I decided to fuse the two ideas together and make some

sort of an upscale poached euro bass flatbread. Really, you can use any

white fish in this recipe - but I love the flaky, tender subtle taste of euro

bass. The light lemon and parsley is refreshing and uplifting - and the

flatbread inspiration offers a comforting Italian twist. This recipe is

relatively easy to prepare, yet extremely impressive! If you're looking to

make a show-stopping meal for your loved one this Valentines - look no

further. This upscale flatbread is promised to please  -and it'll certainly set

you up for a romantic Valentines date this year! 

POACHED EURO
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Ingredients Directions

PARSLEY
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Yield = 2 Servings



Ingredients Directions

FISH STOCK

Yield = 1L



Ingredients Directions

POACHED EURO
BASS FLATBREAD

Yield = 2 Servings


