Mousse de Poisson Fumé
Smoked whitefish mousse with a sherry and soya dressing
Serves 8

Ingredients
1 lightly smoked whitefish (approx. 700 g)
4 oz homemade mayonnaise
4 oz. sour cream
3 oz 35% cream
2 tsp lemon juice
½ tsp Tabasco
salt and pepper
Sherry soya dressing:
1 tbsp chopped shallots
1 tbsp chopped ginger
½ cup red wine vinegar
½ cup soya sauce
½ cup olive oil
2 tbsp Sherry wine
the juice and zest of one organic lemon 
salt and pepper

Preparation
Mousse
Whip the 35% cream until stiff and reserve in the refrigerator.
Remove all the skin and bones from the fish. Place the remaining meat in a food processor. Blend lightly and add some of the mayonnaise until the fish is puréed.
Add the sour cream, lemon juice, and a dash of Tabasco. Mix together and then fold in the whipped cream. Season to taste.
Dressing
Chop the shallots, ginger and lemon zest finely. Measure out the liquid ingredients and add the chopped ingredients to it. Stir well but do not whip. Season with salt and pepper.
Presentation
Serve with several slices of grilled eggplant and grilled toast of Focaccia bread. 
Place a scoop of the mousse on the inner leaves of a radicchio lettuce. 
Drizzle the Sherry/soya dressing over the mousse and the eggplant.
Hint
It is very important to use a whitefish that is lightly cured, lightly smoked, and not too oily. 

