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Jean-Noel’s Sea Bass
with Tomatè Fondue
Serve with VGS 2018 Zinfandel
Ingredients (serves 2)
O 8 large well-ripened tomatoes
O 2 tbsp canola oil
O 20 black olives
O 1 tbsp Herbs de Provence
O 1 tbsp extra virgin olive oil
O 2 portions of sea bass filets
(you can also use halibut, or
cod if sea bass is unavailable)
O 1 tsp paprika
O 1 tsp curry powder
O 4 oz. dry white wine
O 2 bay leaves
O 1 tbsp chopped fresh thyme
plus 1 sprig for steam bath
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Equipment Needs
O wine opener & wine glasses!
O cutting board
O chef’s knife
O sauté pan with lid
O blender or food processor

Pre-Video Instructions
(Tomatè Fondue must be prepared in advance of video class due to 40 minute cooking time)
1. Open your bottle of 2018 VGS Zinfandel and pour yourself a glass. As Julia Child so famously
proclaimed “I enjoy cooking with wine, sometimes I even put it in the food”. So, go for it-ENJOY!
2. Marinate the black olives with the Herbs de Provence and 1 tbsp olive oil.
3. Cut the tomatoes in half (horizontally to the stem) and squeeze to eliminate most seeds and half
of the water. Place the halved and seeded tomatoes in a sauté pan with the canola oil and cook at
medium temperature for 40 minutes without browning.
4. At mid-way (20 minutes), add the marinated olives & 1 tbsp thyme and continue to cook at low heat.
5. Remove tomato skins and the pits out of the olives, if any.
6. When all is well cooked, use a mixer to make a purée. Set aside & keep warm.
Live Video Instructions
7. Prepare your steam bath to cook the fish in. In a sauté pan, add the white wine, bay leaves, and 1
sprig of fresh thyme. Heat until just below boiling and cover with lid to trap steam.
8. Very lightly dust the fish with paprika and curry.
9. Place fish in steam bath, cover and cook without boiling to medium firmness (be careful not to
overcook your fish).
10. To serve, place the puree of tomatoes and olives on your plate then the sea bass on top.
Lightly sprinkle with extra virgin olive oil and serve.
11. Enjoy this avant-garde food & wine pairing made in heaven!

