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Blackfish (Tautog) 
With Husked Tomatoes 
2-3 people 
 
 
1.5 lbs. Blackfish Filet 
2 cups Husked Tomatoes 
1 tsp. Himalayan Sea Salt 
½ tsp. Fresh Ground Organic Black Pepper 
¾ cup Chardonnay 
1/3 stick Kerrygold® Butter 
1 tbsp. Organic Avocado Oil 
1 cup Organic Blanched Almond Flour 
2 tsp. Organic Granulated Garlic 
1 pinch Organic Ginger Powder 

For preparation instruction, watch the video on YouTube: 

Blackfish with Husked Tomatoes 

Youtube.com/AwareHouseChef 

 

DISCLAIMER: This PDF contains affiliate links, which means that if you click 
on one of the product links, I’ll receive a small commission. Product links 
are affiliate links and won't cost you anything extra. This helps support this 
channel. Thank you for the support! 

 

 

 

 
Eat Well. Live Well.  

www.AwareHouseChef.com 

 

 

CONTACT 

Hellenic Restaurant: 
631 477-0138 
www.TheHellenic.com 
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