
  Mullet fillets with crispy  

capocollo And asparagus 

This recipe is offered to you by Baudouin Millet to enhance your Chablis. 

 

ingredients 

110 slices capocollo  

250 g red mullet fillets 

220 g mini green asparagus  

spears 

5 tbsp olive oil 

Pepper 

4 tbsp balsamic vinegar 

1 clove garlic 

 

 

prepAration 

Preheat the oven to 180°C (TH 6) 

Arrange the capocollo slices side by side on the baking sheet lined 

with parchment paper. Roast them 5 to 10 minutes (watching closely) 

until they become crispy.  

Submerge the asparagus in a pot of boiling water. Drain them after 

3 min. of cooking; refresh them with cold water.  

Separately, combine 4/5 of the olive oil, pressed garlic and the 

balsamic vinegar in a bowl. Place mullet fillets in bowl and coat 

them with the marinade. Drain them (set the marinade aside) and 

place them in a large non-stick pan. Cook over high heat just long 

enough to sear the fillets on both sides.  

At the same time, brown the asparagus over moderate heat in a pan 

containing the remaining oil; season with salt and pepper. 

Divide the asparagus between the plates; place the capocollo slices 

and mullet fillets on top, alternating them. Pour the marinade into 

the pan used to cook the mullet, heat for 30 sec. and drizzle the 

sauce over the plates with the mullet fillets. 

 

 


