Y umami

JAPANESE-FRENCH FUSION - PRECISION-COOK - WHITE-FLAKE FOUNDATION
MAIN - LIGHT DINNER - TASTING COURSE

Cod SV - 52°C / 25 min -
Brown-Butter Dashi

Pacific cod loins (or Atlantic black cod / sablefish at the no-limits
tier) cooked sous-vide at 52°C for 25 minutes — the precise
window where flake protein sets just enough to hold a fork shape
but releases at the touch into translucent layers. Served in a
shallow bowl over a brown-butter dashi: a French butter brought
to noisette + emulsified into a Japanese ichiban dashi, the two
foundational liquids of two separate cuisines fused into a single
broth. Garnished with three things only: micro chives, a single
shaved disc of yuzu zest, and a bright-orange pearl of salmon
roe placed dead center on the cod's surface. The two-tradition
fusion plate that proves precision instruments aren't replacing
technigue — they're letting you ask better questions of the
ingredient.

Protein Pacific cod loin (or Atlantic black cod / sablefish at no-limits)
Serves as main - - as tasting course Difficulty Intermediate

Active min active ( min dashi + min butter brown +

Total min total ( min SV + min finish + plating)




THE STORY

The Two-Liquid Fusion Plate

White-flake fish — cod, hake, halibut, sablefish, sea bass, the entire family of mild lean
white-fleshed fish — is the most-cooked, least-respected fish in Western kitchens. The
default treatment is some variant of: dredge in flour, sear hot, finish with butter +
lemon. It works. It's also flat. The fish provides texture; the seasoning provides flavor;
nothing about the cook celebrates what makes white-flake fish unique, which is the
structural marvel of its protein matrix — concentric rings of gentle muscle fiber held
together by minimal connective tissue, designed by ocean physics to flake into
translucent geometric layers when heat does its work properly. Stovetop searing
destroys this structure. Oven-baking dries it. Pan-frying compresses it. The fish ends
up as one homogeneous cooked thing rather than the layered marvel it could be.

Sous-vide at 52°C for 25 minutes is the only home technique that respects white-flake
architecture. At 52°C, the muscle protein (predominantly tropomyosin) sets just
enough to hold a fork shape — but the connective tissue between layers (mostly
collagen) hasn't fully denatured, which means the layers separate at the touch. Cut
into the cod with a fork and it doesn't tear; it falls apart along the natural seams of its
own architecture. The texture is closer to the highest-grade restaurant cuissons than
anything achievable on the stovetop. The 25-minute hold is enough to set the protein
uniformly to the center but short enough that the muscle fibers don't begin to firm up
+ lose moisture. Below 50°C, you're warming raw fish (sashimi territory; valid but
different); above 56°C, you're entering opaque-cooked territory where the layered
structure compresses. 52°C is the precision target.

What this recipe builds onto the SV foundation is the second move: a brown-butter
dashi. French beurre noisette — butter cooked past melt-stage to the point where the
milk solids brown + caramelize, producing the most leveraged single sauce-foundation
in French cuisine — is emulsified into a freshly-made Japanese ichiban dashi (konbu +
katsuobushi, extracted in the cross-recipe TM6 protocol). Two foundational liquids from
two separate cuisines, fused. The dashi provides the umami undertow + the fifth-taste
depth that white fish is otherwise asking for; the brown butter provides the nutty
caramel-toasted dimension that French kitchens have used as the universal lift for
delicate proteins for two centuries. Together: a broth that tastes neither French nor
Japanese but distinctly the integration of both, with an intensity that single-tradition



broths can't reach. Spooned around the cod (not over — keep the fish clean for the
eye), the broth pools at the base of the bowl and is meant to be eaten as a sip-soup
between bites of fish.

This is a two-tier accessible recipe. Pacific cod is the Whole Foods + Publix
workhorse — $14-18/Ib fresh, $10-12/Ib frozen-and-thawed, available essentially year-
round in Miami. The technique is the constant; the no-limits tier swaps to black cod
(sablefish) from Honolulu Fish Co or Marky's — a different species with 3-4x the
natural fat content + a distinctive buttery-rich flavor that elevates the same SV
protocol into a different register entirely. The dashi quality is also the swing variable:
Tier A uses commodity konbu + katsuobushi; Tier B uses Rishiri or Rausu konbu +
freshly-shaved katsuobushi from a kezuriki. Both tiers serve the same dish; only the
depth of flavor scales.



AT A GLANCE

Specs

YIELD

SV TEMPERATURE

SV TIME

DASHI QUANTITY

4 x 150-180¢g 52°C / 2 5 minutes 6 00 ml
portions of 125.6°F - exactly ichiban dashi
cod (or 6-8 flake (acceptable: (4 portions)
smaller architecture 22-30 min — see dashi-
tasting preserved; for 2-3 cm tmé cross-
portions) protein just- thick Tloins) recipe for
set protocol
BROWN-BUTTER DIFFICULTY ACTIVE TIME KEY RULE
RATLO Intermediate 30 min total Cod must be
i 00000 (15 min dashi  ice-cold
butter  cooked if not pre- (under 4°C
I e made; 10 min internal)
?muuified butter brown; before
into 600 5 min plate) bagging. Cold
ml dashi start
(10:1 prevents the
dashi:butter) SV bath
equilibration
from over-
shooting

target temp.

UMAMI ADAPTATION

What Changed & Why

This is a two-tier accessible recipe. Pacific cod is the white-flake workhorse —
widely available, Whole-Foods-priced, year-round. The Tier B path swaps in black cod
(sablefish) from premium suppliers — a different species with extraordinary natural
fat content that takes the same SV protocol into the upper rooms of fine dining. The



dashi-quality split is the second swing variable: Tier A uses any decent commodity
konbu + katsuobushi; Tier B sources Rishiri or Rausu konbu (the two summit grades
from Hokkaido) plus freshly-shaved katsuobushi using a kezuriki (the Japanese
cypress-wood box plane). Both tiers serve the same dish; the flavor depth scales with
the ingredient quality.

CHANGE  ORIGINAL UMAMI VERSION WHY

TECH Pan-sear cod skin- Sous-vide at 52°C for Pan-searing cod is fast +
down 4-5 min in 25 min, no sear — familiar but it compresses the
butter then flip serve the fish in flake architecture during the
and finish 2 min, pristine SV-cuisson cook (the high heat causes
lemon over texture muscle proteins to seize

uniformly rather than allowing
the natural inter-layer
separation that defines well-
cooked white-flake fish). SV at
52°C preserves the layered
structure absolutely — the
protein sets just enough to
hold a fork-cut shape but the
inter-layer connective tissue
hasn't fully denatured, so the
cod falls apart along its
natural seams when touched.
The visual + textural
difference between pan-
seared and SV cod is
dramatic. SV is the right tool
for this protein; the sear is the
right tool for thicker steakier
fish (swordfish, tuna, mahi).



CHANGE

TECH

ORIGINAL

Make a beurre
blanc — butter
whisked with a
wine + shallot
reduction

UMAMI VERSION

Make a brown-butter
dashi — French
noisette emulsified
into a Japanese
ichiban dashi

WHY

Beurre blanc is the textbook
French sauce for white fish.
It's brilliant but it sits squarely
in one tradition — the dish
becomes Classical-French-
Cod. Replacing the wine
reduction with dashi shifts the
sauce into a fusion register
that retains the butter-
emulsion technique but adds
the umami undertow + fifth-
taste depth that no Western
liquid base provides. The
emulsification math is the
same (10:1 liquid:butter for a
stable suspension); only the
liquid identity changes. The
result is a sauce that tastes
neither French nor Japanese
but distinctly the integration
of both — and that doubles
the dish's flavor density. This
is the best use of brown
butter we've found for fish:
take the noisette character
(nut-toast caramelization from
the milk solids) and let dashi's
marine glutamates carry it.



CHANGE

TECH

ORIGINAL

Brown butter on
the stove (gentle)
until visible
browning + nutty
smell, then strain

UMAMI VERSION

Brown butter on the
stove (medium-low)
past melt - past
clarify - to the
moment milk solids
turn golden-brown +
smell of toasted
hazelnut emerges; do
NOT strain the solids
— they ARE the flavor

WHY

Most home-cook brown-butter
recipes instruct to strain out
the browned milk solids at the
end. This is a mistake — the
browned solids ARE the
noisette flavor; straining them
out gives you ghee-with-
some-color rather than true
beurre noisette. Pour the
entire pan contents (clarified
butter + browned solids +
small amount of cooking
liquid) directly into the warm
dashi while whisking. The
solids disperse + contribute
their toasted character to
every drop of the final broth.
The window between under-
browned (no noisette
character) and over-browned
(acrid + black-speck) is about
30 seconds; watch by smell +
color. As soon as the milk
solids turn medium-brown +
the kitchen smells of toasted
hazelnut, kill the heat + add
the warm dashi (60°C)
immediately to stop the
browning.



CHANGE

ADD

ORIGINAL

UMAMI VERSION

Bath equilibration
with cold-start: cod
goes into the SV bag
straight from the
fridge (under 4°C
internal); bag enters
bath cold; bath
comes back up to
52°C with the bag in

WHY

Sous-vide protocols typically
assume the bag enters when
the bath is at target
temperature. For thin delicate
proteins (cod loins are ~2-3
cm thick), this approach
causes the OUTER millimeters
of the fish to overshoot 52°C
briefly while the bath recovers
from the cold-bag insertion +
equilibrates. For collagen-
dense slow-meats this is
irrelevant; for white-flake fish
where 56°C is already too far,
that brief overshoot can
compress the outer layer +
lose the 'falls apart at the
touch' quality that's the entire
point. The cold-start fix: drop
the bath set-point 1°C, insert
the bag immediately, allow
the bath to recover + come
back to 52°C target with the
bag in (takes 8-10 minutes for
a 4-portion bag). The fish
never sees above 52°C. The
total cook time runs slightly
longer (~30-32 min total) but
the protein integrity is
absolute.



CHANGE

ADD

ORIGINAL

UMAMI VERSION

Three garnishes only,
placed precisely:
micro chives in a
bundle of 5-6 strands
across the cod's top
surface; a single 2 cm
disc of yuzu zest
pressed flat into the
bundle; one bright-
orange salmon-roe
pearl placed dead-
center on the disc

WHY

The plate composition is the
dish's other half. Three
garnishes, each meaningful,
each placed: the chives
provide the green chord +
alliaceous sharpness against
the rich broth; the yuzu disc
provides the bright citrus-
floral undertow that cuts
through both the butter and
the dashi (Japanese yuzu has
a Meyer-lemon-meets-
mandarin profile that no other
citrus replicates); the single
salmon-roe pearl provides the
visual focal point + a burst-
on-the-tongue saline pop that
re-anchors each bite to the
marine origin. Three
garnishes are enough; four
would crowd; two would feel
under-finished. The placement
is directional — each guest's
bite should encounter chive +
yuzu + roe + cod
simultaneously, not
sequentially. This is the three-
element discipline applied to
plating, not just to
ingredients.



CHANGE

ELEV

ORIGINAL

Pacific cod loin
(Whole Foods,
Publix,
supermarket
counter)

UMAMI VERSION

Black cod (sablefish)
— Honolulu Fish Co,
Marky's Aventura, Pao
Gourmet specialty
seafood —
substituted into the
same 52°C x 25 min
protocol

WHY

Pacific cod is the everyday-
tier workhorse — clean white-
flake, mild flavor, accessible.
Black cod (sablefish, also
called butterfish) is a different
species entirely, with
intramuscular fat content 3-

4 x that of Pacific cod + a
distinctive buttery-rich flavor
profile that's been the darling
of Japanese-fusion fine dining
for thirty years. The same
52°C x 25 min protocol works
identically; the result is a
richer, silkier, more decadent
dish that justifies the no-
limits-tier price tag (~$32-
40/lb vs $14-18/Ib for Pacific
cod). Source from Honolulu
Fish Co (mail order, premium
Hawaiian/Pacific catch) or
Marky's. For a celebration
version of this dish, black cod
is the upgrade move.



CHANGE ORIGINAL UMAMI VERSION WHY

SKIP Restaurant Three garnishes only: Modernist + Japanese-fusion
garnishes — radish chives, yuzu disc, restaurant plating tends
microgreens, salmon-roe pearl. toward additive abundance —
edible flowers, Nothing else. micro herbs, flowers, multiple
drizzled chili oil, sauces, garnish variety as
multiple sauces, showpiece-of-effort. For this
flakes of dried dish, restraint is the move.
seaweed crumble The cod is the protein

statement; the brown-butter
dashi is the sauce statement;
three placed garnishes
complete the plate. Adding
chili oil shifts the dish toward
pan-Asian-fusion register
(which is fine but a different
dish); adding microgreens
crowds the visual; adding
multiple sauces dilutes the
dashi-noisette pairing that's
the whole point. Trust the
technique. The three-element
discipline applied to garnish is
the same principle as the
three-element discipline
applied to a taco or to a gilda.



INGREDIENTS

What You Need

@ Everyday

The Cod

» 4 x 150-180 g portions Pacific cod loin, skinless, 2-3 cm thick (boneless center-cut
is ideal; ask the fishmonger to cut from the loin section, not the tail). Source: Whole
Foods seafood counter, Publix premium counter, or any quality supermarket. Fresh
preferred but high-quality previously-frozen (flash-frozen at sea) is fine — thaw
overnight in the refrigerator.

The Dashi

» 600 ml fresh ichiban dashi — see dashi-tm6-ichiban-niban protocol; total time 50 min
(one charge of konbu + katsuobushi yields ~700 ml ichiban + ~900 ml niban; use the
ichiban for this dish, save the niban for a miso soup).

- If pre-making: dashi can be made up to 24 h ahead, refrigerated, and gently
rewarmed (do NOT boil; rewarm to 60°C only — boiling drives off the volatile
aromatics).

The Brown Butter

» 60 g unsalted butter — any high-quality butter works (Kerrygold, Plugra, Whole
Foods 365 Organic). Salted butter NOT suitable — you control the seasoning of the
broth with a small amount of light soy below.

The Bag Aromatics

- 1 small piece konbu (5 cm x 5 cm) per bag — adds a quiet umami undertone during
the SV cook

» Pinch of fine sea salt + 1 small drop of toasted sesame oil per portion (optional —
adds quiet aromatic dimension)

» 30 ml of the dashi (used as bag-liquid; helps moisture distribution + bridges the
protein flavor to the serving broth)
The Plate Garnish
- Small bunch of chives, cut into 4 cm lengths (5-6 strands per portion)

+ 1 yuzu, zest only — peeled with a vegetable peeler into thin strips, then cut into 2 cm
discs (1 per portion). Substitute: Meyer lemon zest if yuzu unavailable

- 1 small jar salmon roe (ikura) — Whole Foods has decent commodity; Pao Gourmet
has premium. 1 pearl per portion (yes, just one — it's the focal point, not the topping)

- 1 tsp light soy sauce (usukuchi) for finishing the broth



+ Optional: a few drops of aged rice vinegar (¥ tsp per portion) for finishing
brightness



s

@ No Limits

The Fish

- 4 x 150-180 g portions black cod (sablefish), skinless, 2-3 cm thick — from
Honolulu Fish Co (mail order, premium West Coast supplier), Marky's Aventura
(specialty seafood counter), or Pao Gourmet (specialty fishmonger). Black cod has 3-
4x the intramuscular fat of Pacific cod + a distinctive buttery profile that elevates the
dish into a different register. Substitute: Skuna Bay sturgeon or Hokkaido
scallops (3 large per portion) for the same SV protocol with different protein identity.

The Dashi — Specialty Sourcing

» 600 ml fresh ichiban dashi made with Rishiri konbu (the summit-grade Hokkaido
konbu — Mutual Trading Company, Pao Gourmet, or via Korin Japanese imports) +
Hon-karebushi katsuobushi (the most aged + most prized katsuobushi grade —
also via Mutual Trading or Korin). Pull through a kezuriki (cypress-wood plane box)
immediately before extraction for maximum aroma. The flavor depth jump from
commodity to summit dashi is dramatic.

The Brown Butter

- 60 g European cultured butter — Echiré AOP (the French summit; ~$15/250g pat
at Marky's) OR Vermont Creamery Cultured (American premium, more accessible).
Higher fat content + cultured ripening produces a more complex noisette.

The Bag Aromatics
» Same protocol as Tier A but using a piece of the same Rishiri konbu in the bag

- Tier B addition: 1 small drop of artisanal yuzu kosho (Mutual Trading; the green
chile + yuzu paste) per bag for an aromatic sub-undertone

The Plate Garnish

- Hokkaido sea-urchin (uni) — 1 small lobe per portion as substitute for or addition
to the salmon roe (this is a Tokyo-counter-quality plate move — uni provides oceanic
intensity that re-anchors the fusion broth to its marine origin)

- Real yuzu imported (not yuzu juice; whole fresh yuzu when in season — late autumn
through early winter — from Korin Japanese imports or specialty Japanese grocers)

- Wild-caught salmon roe (Hokkaido ikura) from Mutual Trading or Marky's
specialty

- Premium light soy — Yamasa Pure Premium or Marushige usukuchi (the Hyogo
Prefecture standard)

- Aged Banshu rice vinegar for the finishing acid (10x the depth of commodity rice
vinegar)




EQUIPMENT

Your Kit

U
U

O

O O

O 0 g0

MISE

Sous-vide circulator capable of 52°C stable

Heavy-gauge vacuum-sealer bags — 1 large bag (4 portions in single layer) or 2
medium bags

Vacuum sealer (or zip bags + water-displacement)
Medium SV container (4-6 L)

Heavy-bottomed saucepan for brown butter (light-colored interior helps you see the
milk-solid color change)

Whisk for the emulsion
Fine-mesh strainer (for the dashi if making fresh; not used on the brown butter)
Sharp paring knife for the yuzu zest discs

Warm shallow bowls (4) — pre-heated in 60°C oven

EN PLACE

Before You Start

O

Dashi: made fresh same-day OR pre-made up to 24 h ahead and refrigerated. If from
cold storage, gently rewarm to 60°C before use (do NOT boil).

Cod: portioned into 4 x 150-180 g pieces; patted very dry with paper towels; kept under
4°C until bagging time

Bag setup: 4 portions in single layer in one large bag with konbu + drop of sesame oil
(optional) + pinch sea salt + 30 ml dashi as bag-liquid; vacuum-sealed (moist-food
setting) and held in fridge until bath ready

SV bath: pre-set 1°C below target (51°C); the bag enters cold and the bath equilibrates
back up to 52°C with the bag in (cold-start protocol)



C] Garnish prep: chives cut, yuzu peeled into discs, salmon-roe jar opened + ready, soy +
vinegar in small dishes — all set out 5 min before pull-time

O

Bowls warming in 60°C oven 10 min before service

O

Brown butter: cubed, ready in saucepan, NOT yet on heat (will start exactly when SV
pull is 5 min away)

C] Final plating: cod arranged in center of each bowl; broth ladled around (not over);
garnishes placed precisely; serve immediately

MAKE-AHEAD

Timeline
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METHOD

The Cook

‘ Phase 1 - Dashi Foundation — 15-50 min (or pre-made)

1. If using pre-made dashi: gently rewarm 600 ml to 60°C in a small saucepan over very
low heat. Do NOT boil — boiling drives off the volatile umami aromatics that took 30
minutes to extract.

2. If making fresh: follow the dashi-tm6-ichiban-niban cross-recipe protocol exactly (10 g
konbu + 1 L water + 60°C x 30 min hold for konbu phase; then 95°C + 10 g
katsuobushi + 60-second extraction). Total time ~50 min including TM6 setup.

3. After extraction: strain the dashi through a fine-mesh strainer + cheesecloth to clarify;
reserve 600 ml in a small saucepan for finishing.

4. Hold the dashi at 60°C until the cod cook is in its final 5 minutes (it's added warm to
the brown butter for the emulsion).

& WHY THIS WORKS

Ichiban dashi is the foundational umami extraction in Japanese cuisine — konbu (kelp)
provides the glutamate (the savory amino acid; the marine equivalent of MSG, but
naturally occurring); katsuobushi (dried smoked bonito) provides the inosinate (a
complementary umami nucleotide that synergizes with glutamate to multiply the
perceived savory intensity 4-7x). The TM6 cross-recipe is the gold-standard home
protocol: the 60°C konbu hold extracts maximum glutamate without releasing the bitter
alginates that boiling would; the 95°C + 60-second katsuobushi pass extracts the fish
flavors without releasing the sour notes that longer extraction produces. The result is the
cleanest, most flavor-dense dashi achievable at home.




‘ Phase 2 - Cod Bag Setup + Cold-Start SV — 35 minutes

1. Set the SV bath to 51°C (1°C below target). Allow to stabilize (~10 min).

2. Pat each cod portion VERY dry with paper towels — surface moisture causes uneven SV
cuisson.

3. Cut a small piece of konbu (5 cm x 5 cm) and place at the bottom of one large
vacuum-sealer bag. Place the 4 cod portions in a single layer on top of the konbu. Add:
30 ml dashi (as bag-liquid for moisture + flavor bridge), pinch fine sea salt, optional 1
small drop toasted sesame oil per portion.

4. Vacuum-seal SLOWLY using the moist-food setting on your sealer. Watch for liquid
being pulled toward the seal strip — if it approaches, pause vacuum + seal
immediately. Cod is delicate enough that a small amount of bag-liquid air gap is fine
(use water-displacement method as alternative if your sealer struggles).

5. Submerge the bag in the 51°C bath. The bath will drop 1-2°C from cold-bag insertion.
IMMEDIATELY bump the bath set-point to 52°C — the bath will recover and re-
equilibrate to 52°C over the next 8-10 minutes with the bag in.

6. Once the bath is back at 52°C target, START the 25-minute cook timer. (Alternative:
timer can start at bag-in; total cook time will be slightly longer ~30-32 min, but the
protein never sees over 52°C — both work.)

7. Do NOT disturb the bag. Cover the bath. Wait.

s WHY THIS WORKS

52°C x 25 min is the precision target for white-flake fish. Below 50°C, you're warming
sashimi (texturally raw, valid but different); above 56°C, the muscle fibers compress and
the inter-layer connective tissue fully denatures (you lose the falls-apart-along-its-own-
seams quality). 52°C x 25 min sits in the narrow window where the protein sets just
enough to hold a fork shape but the architecture stays intact. The cold-start protocol (bath
set 1°C below target, bag in cold, bath recovers with bag in) prevents the outer-millimeter
overshoot that thin proteins are vulnerable to during the bath equilibration phase.




‘ Phase 3 - Brown-Butter Noisette + Dashi Emulsion — 8
minutes

1. 5 minutes before cod pull-time: Place the 60 g cubed butter in a heavy-bottomed light-
colored saucepan over medium-low heat. Light-colored interior is important — you
need to see the milk-solid color change.

2. The butter melts (1-2 min) - starts to foam (gentle bubbling) as the water content
evaporates —» foam subsides + the butter clarifies (3-4 min in) = milk solids settle at
the bottom and start to brown (4-5 min in) - quickly turn from pale - golden -
medium-brown (over about 30 seconds).

3. Watch by smell + color. As soon as you smell toasted hazelnut + the milk solids are
medium-brown (NOT dark-brown — that's overshoot), kill the heat IMMEDIATELY.

4. Pour the entire pan contents (clarified butter + browned solids + any residual cooking
liquid) directly into the warm 600 ml dashi (held at 60°C in its saucepan), whisking
continuously as you pour. The emulsion forms instantly. Whisk for 30 seconds to ensure
full integration; the broth should look slightly cloudy + uniformly suspended (not
separated into layers).

5. Add 1 tsp light soy sauce (usukuchi) + Y4 tsp aged rice vinegar (per the full 600 ml).
Whisk in. Taste: should be deeply umami-savory with a clear toasted-hazelnut finish +
a quiet acid lift. Adjust soy by Y%2-tsp increments if needed (likely correct first try).

6. Hold the dashi-butter at 60°C until plating (1-2 min).

s WHY THIS WORKS

Beurre noisette — French brown butter — is one of the most leveraged sauce-foundations
in Western cooking because the milk-solid browning produces dozens of new flavor
compounds (Maillard reactions on the small amount of dairy protein in butter) that don't
exist in unmelted butter. The emulsification math: butter and water don't mix unless an
emulsifier is present. In this case, the dashi's natural proteins + the browned milk solids
both function as emulsifiers — they suspend the butter fat in the watery dashi base,
producing a stable suspension that holds for the 5-10 minutes the dish takes to eat. Below
60°C (room temperature) the butter would solidify and the emulsion break; above 70°C
the butter fat phase-separates from the water. 60°C is the precision hold.




‘ Phase 4 - Pull, Plate, Serve — 4 minutes

1. Pull the cod bag from the bath at the 25-min mark. The bag will be very warm — use
tongs.

2. Open the bag carefully over a small bowl (steam will escape). Lift the cod portions out
one at a time using a flat fish slice (cod is delicate; tongs will tear).

3. Pull warm bowls from the 60°C oven. Place one cod portion in the center of each bowl.

4. Ladle the dashi-butter broth around (NOT over) each cod portion — about 100-130 ml
per bowl. The broth should pool at the base of the bowl, surrounding the cod but not
submerging it (the eye should see the cod cleanly).

5. Place the chive bundle (5-6 strands cut to 4 cm length) across the top center of the
cod, parallel to its long axis.

6. Press a single yuzu zest disc (2 cm diameter, peeled thin with a vegetable peeler) flat
against the chive bundle, near its center.

7. Place a single salmon-roe pearl (just one — bright orange, plump) dead-center on the
yuzu disc. The roe pearl is the visual focal point of the entire plate.

8. Serve immediately. Suggest to each guest: 'Sip the broth first; then take a forkful of
cod with the chives + yuzu + roe in the same bite.'

& WHY THIS WORKS

The plating sequence is service-time critical. The cod is at 52°C (warm but not hot); the
broth is at 60°C; the bowl is at 60°C. Together the dish holds eating-temperature for about
8-10 minutes — long enough for a 4-person table to enjoy without rushing. The cold
garnishes (chives, yuzu, roe) provide temperature contrast within the bite — the warm cod
+ warm broth meet the cool garnishes on the palate, producing a thermal complexity that
sustained-temperature dishes don't achieve.

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE
Dashi rewarm or fresh-make T-1h 60°C hold; do NOT boil
T-
SV bath set to 51°C (cold-start) 1°C below target; stabilize

50m



STEP TIME
. T-
Cod portion + dry + bag
4 5m
. T-
Bag in; bump bath to 52°C
35m
Bath at 52°C; 25-min timer T-
starts 2 5m
. U=
Bowls into 60°C oven
T 5m
. . T-
Garnish mise complete
10m
Brown butter starts T-5m
Brown butter ready; pull cod T-1m
Pour brown butter into dashi; o
whisk
Plate cod + broth + garnishes T+1m
Serve T+2m

TROUBLESHOOTING

Emergency Protocols

UNDEFINED

undefined

UNDEFINED

undefined

CUE

Konbu in bag; dashi as bag-liquid; sesame
drop

8-10 min recovery to target

Cod cook officially begins

Warm shallow bowls

Chives, yuzu discs, roe, soy, vinegar

Medium-low heat; smell + color watch

Toasted-hazelnut aroma; kill heat

Emulsion forms instantly; add soy +
vinegar

Broth around not over; chive + yuzu +
roe

Sip broth first; forkful cod with garnishes
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DEEP DIVES

Technique Notes

Universal: 52°C x 25 min — The White-Flake Fish Window

SOUS-VIDE PROTEIN SCIENCE - UNIVERSAL

Pacific cod, Atlantic cod, hake, halibut, sole, fluke, sea bass, sablefish, snapper,
grouper — every white-flake fish converges on the same SV protocol: 50-54°C internal
target for 20-30 minutes, depending on portion thickness. 52°C x 25 min is the
central recipe for portion-cut fish in the 2-3 cm thickness range; thicker steakier cuts
(whole fillets, 4 cm+) extend to 30-35 min; thinner pieces (1-2 cm) shorten to 18-20
min. The principle is the same: the muscle protein sets just enough to hold a fork
shape but the inter-layer connective tissue stays intact, so the fish falls apart along its
natural seams when touched. Below 50°C, you're warming sashimi; above 56°C, the
layered structure compresses. This narrow precision window is the entire reason SV
exists for delicate proteins. Reference: Sous Vide Mastery §Fish Tables; Modernist
Cuisine Tables A.21.



Universal: Beurre Noisette — French Brown Butter

Foundation
FRENCH FOUNDATION . CROSS-CUISINE

Beurre noisette is one of the most leveraged sauce-foundations in Western cooking.
Architecture: butter melted gently — past clarification - until the milk solids brown to
medium amber + the kitchen smells of toasted hazelnut. The browning produces
dozens of new flavor compounds (Maillard reactions on the small amount of dairy
protein) that don't exist in unmelted butter. Used: as a finishing fat for fish,
vegetables, pasta (cacio e pepe, brown-butter sage); as the base for beurre meuniere,
beurre amandine, beurre blanc; in baked goods (financiers, brown-butter cookies).
The window between under-browned (no noisette) and over-browned (acrid + black-
speck) is about 30 seconds — watch by smell + color. NEVER strain the solids; they
ARE the flavor. Reference: French Foundations §Butter Sauces; Brown Butter Cross-
Application Notes.

Universal: Ichiban Dashi — Japanese Umami Foundation
JAPANESE FOUNDATION - CROSS-CUISINE

Ichiban dashi (literally 'first dashi') is the foundational umami liquid in Japanese
cooking — every miso soup, every braise, every sauce starts here. Architecture:
konbu (provides the glutamate, marine amino acid) extracted at 60°C x 30 min; then
katsuobushi (provides the inosinate, complementary umami nucleotide) extracted at
95°C x 60 seconds. The two umami compounds synergize to multiply perceived
savoriness 4-7x compared to either alone — this is the fundamental discovery of
Japanese cuisine science (lkeda, 1908; Yamasaki, 1913). The TM6 cross-recipe
protocol is the gold-standard home method. Niban dashi (the second extraction from
the same charge) is also useful — milder, perfect for miso soups + vegetable braises.
One charge yields ~1.6 L of usable dashi between the two passes. Reference:
Japanese Foundations §Dashi Mastery; Umami Synergy Notes; Ikeda Glutamate

Discovery References.



Universal: The Cold-Start SV Protocol for Delicate Proteins
SOUS-VIDE TECHNIQUE . CROSS-PROTEIN

Standard SV protocols assume the bag enters when the bath is at target temperature.
For thin delicate proteins (fish under 3 cm thick, scallops, shrimp, langoustines, foie
gras, €ggs), this approach causes the OUTER millimeters to overshoot target briefly
during the bath equilibration after cold-bag insertion. For collagen-dense slow-meats
this is irrelevant; for narrow-temperature-window proteins where 4°C of overshoot
ruins the cuisson, it matters. The cold-start fix: drop the bath set-point 1-2°C below
target, insert the bag immediately, allow the bath to recover + come back to target
with the bag in (takes 8-10 minutes for a 4-portion bag). The protein never sees
above target. Total cook time runs slightly longer (~5-8 min) but the protein integrity
is absolute. Universal application for: white fish, scallops, shrimp, langoustines, eggs
(63°C precision), foie gras (52°C x 30 min). Reference: Sous Vide Mastery §Cold-Start
Protocols; Delicate Protein Tables.

Universal: The Three-Element Plate Discipline (Garnish
Edition)

PLATING DISCIPLINE - CROSS-CUISINE

The same three-element discipline that governs ingredient pairing (meat + sauce +
vehicle in the taco; sardine + olive + pepper in the gilda; fish + rice + nori in the
chirashi) also governs plating garnish. Three garnishes, each meaningful, each placed
deliberately, is the move. More garnishes (microgreens + edible flowers + chili oil +
multiple sauces + crumbled seaweed + sesame seeds + lime) is the modernist +
restaurant-fusion pattern; it reads as garnish-as-effort-display rather than as plating-
as-composition. For this recipe: chives (green chord + sharpness) + yuzu disc (bright
citrus undertow) + salmon-roe pearl (saline pop + visual focal point). Three is enough.
Adding a fourth (microgreens, sesame seeds, chili oil) crowds the bite + dilutes the
pairing logic. Trust the technique. Reference: Plating Encyclopedia §Three-Element
Discipline; Cross-Cuisine Restraint Notes.



@ No Limits: Black Cod (Sablefish) — Why the Premium Path

Matters Here
INGREDIENT QUALITY . CROSS-TIER

Black cod (Anoplopoma fimbria, also called sablefish or butterfish) is a different
species from Pacific cod (Gadus macrocephalus) entirely. It lives in the deep cold
waters of the North Pacific (Alaska, British Columbia, Washington) and accumulates
intramuscular fat content 3-4x that of Pacific cod as an adaptation to its cold-water
environment. The result: a fish with a buttery-rich flavor profile + silken texture that
has been the darling of Japanese-fusion fine dining since the 1980s. The same SV
protocol (52°C x 25 min) works identically; the result is a richer, more decadent dish
that justifies the no-limits-tier price tag (~$32-40/Ib vs $14-18/Ib for Pacific cod).
Sourced fresh-frozen from Honolulu Fish Co (mail order) or via specialty seafood
counters at Marky's Aventura + Pao Gourmet. For a celebration version of this dish —
anniversary, birthday, special-guest dinner — black cod is the upgrade move.
Reference: Seafood Encyclopedia §White-Fleshed Fish; Sablefish Production Notes.

@ No Limits: Rishiri Konbu + Hon-Karebushi Katsuobushi —
The Dashi Ceiling

INGREDIENT QUALITY - JAPANESE FOUNDATION

Konbu and katsuobushi quality span a vast range — commodity (Daiei brand, most US
Japanese groceries) at one end, summit-grade (Rishiri konbu from Hokkaido's Rishiri
Island; Hon-karebushi katsuobushi aged 2+ years through the full traditional
fermentation + drying cycle) at the other. The flavor depth jump is dramatic: summit-
grade dashi has 2-3x the perceived umami density + a layered complexity (Rishiri
provides a distinct mineral-marine note; Hon-karebushi provides a cured-meat depth)
that commodity dashi cannot reach. Source: Mutual Trading Company (US Japanese-
imports specialist), Korin Japanese imports (NYC + online), or Pao Gourmet (Miami).
For this recipe at the Tier B level, the dashi quality is half the dish — the brown butter
doubles whatever depth the dashi brings. Worth the upgrade for a dinner-party
version. Reference: Japanese Foundations §Konbu Varieties; Katsuobushi Aging +
Grades; Mutual Trading Sourcing Notes.



PAIRING

What to Drink

* Wine — The Light Japanese Pair

Dry junmai sake — Hakkaisan Tokubetsu Junmai (Niigata) or Born Tokusen Junmai
Daiginjo (Fukui) for the splurge

The fusion broth + delicate fish call for a beverage that complements without
competing. Junmai sake (rice + water + koji + yeast, no added alcohol) is the
textbook match — clean, slightly mineral, with a quiet umami that mirrors the dashi.
Hakkaisan is the widely-available premium-tier option at most Japanese-import-
friendly liquor stores; Born Tokusen is the Daiginjo splurge. Serve slightly chilled (12-
14°C) in small ceramic cups or wine glasses (NOT the warm-sake treatment for
premium junmai). Avoid: overly perfumed Daiginjo (overshadows the dashi); cheap
drinking sake (too rough).

* Wine — The French-Foundation Pair

Aged Chablis Premier Cru (Fourchaume, Montmains, Vaillons) — 2018-2020 vintages
for a current-drinking window

If you want to honor the brown-butter half of the dish, a top white Burgundy is the
move. Chablis Premier Cru — unoaked Chardonnay from Burgundy's northernmost
vineyards — has the mineral acidity + structure to cut through the butter + the depth
to hold against the dashi's umami. 2018-2020 vintages are drinking beautifully right
now. Avoid: oaky New World Chardonnay (the wood notes clash with the noisette);
Sauvignon Blanc (too acid-forward + grassy for this dish); reds entirely.

* Wine — The Spanish Bridge

Aged Albarifio from Rias Baixas — Pazo de Seforans Seleccién de Afiada or Do
Ferreiro Cepas Vellas

If the dinner is otherwise Spanish-themed, an aged Albarifio bridges to the fusion
plate gracefully. The Pazo de Sefiorans Seleccion (5+ years aging) develops a Chablis-
like minerality + a quiet salinity that echoes the dashi's marine origin. Do Ferreiro
Cepas Vellas (old-vine Albarifio) is the artisan-natural option. Both demonstrate that a
Spanish white can hold its own against a Japanese-French fusion plate.



# Bowl + Spoon — The Service Vessel

Shallow ceramic bowls (matte unglazed exterior, glazed interior) with a small soup
spoon per guest

The bowl shape + size matters for this dish. Shallow (3-4 cm deep) so the cod sits
with the broth pooling around it (not submerging it); wide enough (15-18 cm
diameter) to allow the eye to see the cod cleanly + the garnishes to read as
composition; glazed interior so the broth's color (a pale gold from the brown butter)
shows clearly. Serve a small soup spoon per guest — the broth is meant to be sipped
between bites of fish, and a small spoon reads more elegantly than a large one.
Sourced: any decent Japanese-import home goods store (Korin, Mutual Trading, or
local Asian markets) has appropriate bowls in the $10-20 range.

“* Side — Spare and Cool

A small bowl of pickled cucumber (sunomono) per guest, or 3-4 pickled radishes
(takuan slices) on the side

The dish is rich + concentrated. A cool-acidic side cuts the richness without
competing. Sunomono (Japanese cucumber + rice vinegar + sugar + sesame, 5-min
preparation) is the textbook palate-cleanser. Takuan (yellow pickled daikon, store-
bought from any Japanese grocery) is the simpler option. Avoid: rice (carb-redundant;
the dish is liquid + protein); salads with vinaigrette (the broth is your sauce); anything
heavy or warm.

¢ Menu Context — The Tasting-Menu Anchor

Open: small dish of edamame + sea-salt + Hakkaisan sake. Main: this cod dish (1
portion per guest). Close: a small green-tea ice cream + matcha-dusted sliced fruit

This dish as the centerpiece of a 3-course Japanese-fusion-leaning dinner. Edamame
opener sets the casual-but-deliberate tone. Dessert is light and Japanese-aligned. 90
min start to finish. Pairs throughout with junmai sake. Around $80-100 for 4 (Tier A);
$200-260 for 4 (Tier B with black cod + premium dashi).



CONTEXT

Menu Ildeas

Light Dinner / Tasting Course - 4 guests

1. Edamame + sea salt + sake (arrival, 15 min). 2. This cod dish as the main (1
portion per guest). 3. Green-tea ice cream + sliced ripe persimmon or pear (dessert).
90 min total. Pairs with cold junmai sake throughout.

Japanese-French Fusion Arc * 6 guests

1. Edamame + Hakkaisan sake (arrival). 2. Tuna tartare + soy-yuzu vinaigrette (raw
opener). 3. This cod dish (main fish). 4. Yakiniku-style wagyu strip on a stone
(cooking-at-table second main, optional). 5. Matcha tiramisu (fusion dessert). The full
Japanese-French fusion meal. 2.5-3 hours; serious dinner.

Batch 10 Closing-Tasting Pair - 4-6 guests

1. Beef Cheek SV Barbacoa (Batch 10 #1) — Mexican slow-meat consomé + tacos
opener. 2. This cod dish (Batch 10 #2) — Japanese-French fusion main fish. The two
recipes that close the SV collection — slow-meat depth meets precision-fish clarity in
a single meal that demonstrates the SV technique's range.

Romantic Dinner For 2

Halve everything (2 portions instead of 4); single bowl per person. Serve as the only
course (after a small olive + Marcona almond aperitif). Champagne or Chablis. 60 min
from kitchen-start to seated meal. The intimate version.



YOUR NOTES

Cook Log

Session Notes

Date: - Serves: - Rating: /5

Use this space to record what you changed, what worked, and what you'd do
differently next time. Your future self will thank you.

4y UMAMI Stop following recipes. Start understanding food.
V)



