'\4:» Gulled Fauwaiian WW Sanduwich

Chef Robynne Maii likes to grill kanpachi, aka Amberjack, because it is “so
forgiving and because of its high fat content.” Its close relative, Hamachi
(yellowtail), makes a great substitute in this hearty sandwich.

Total Time: 10 minutes
Serves: 4

Ingredients
For the gribiche:

1/4 cup sour cream

1/4 cup mayonnaise

2 tablespoons prepared horseradish, drained
3 tablespoons minced cornichons

11/2 tablespoons minced shallots

2 tablespoons minced fresh dill

1 large hard-boiled egg, minced

For the sandwiches:

4 (5-ounce) Hawaiian Kanpachi fillets

Olive oil

Kosher salt

4 brioche sandwich buns, sliced, brushed with clarified butter
1 head butter or gem lettuce, leaves washed and dried
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Toast buns on grill until golden brown, 10-20 seconds.
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dollop of gribiche. Finish with top bun.




