
An exotic Cantonese inspiration for this recipe 
made with a popular fish in Spain (or other 
firm white fish fillets such as cod, halibut or 
flouNder). By Madrid-based chef and 
restaurateur Rebeca Hernandez.

HAKE WITH CANTONESE GLAZE

INGREDIENTS

METHOD

• 150g of MSC certified hake fillet
• 400ml sake
• 400ml mirin
• 200ml soy sauce
• 100ml oyster sauce
• 2 ladlefuls of glazed sauce
• 2 ladlefuls of chicken broth (or  

alternative)
• 1 tablespoon of corn-starch (corn flour)

1. Add the sake, mirin, soy and oyster 
sauce into a pan and reduce to simmer.

2. Cook the hake as you prefer it - either 
baked, steamed, grilled, or placed into 
the sauce as it is reducing.

3. Once the hake is cooked, cover it with 
the glaze. Add a lightly pickled onion to 
the reduction.

4. Serve with the broth.

COOKING TIME
20 MINS

SERVING
1

RECIPE BY Rebeca Hernández

and remember to look 
for the blue fish label

THE  BLUE COOKBOOK
Hake become sexually 

 mature relatively late 
which means overfished 

stocks will recover  
slowly. HAKE FACT

Chef, restaurateur, and 
former contestant on 
Top Chef Spain.

#BIGBLUEFUTURE


