
Château Musar blanc, 2004 
 

This wine has a deep golden colour, and the notes of apricot, honey and a 

touch of oak on the nose lead to a rich, concentrated palate backed by  

refreshing acidity.  This is a vibrant, medium-bodied wine, nicely 

balanced, with a lingering finish. Serve it cold, but not chilled. 

 

We find this lovely wine is an excellent accompaniment to fish and 

chicken dishes, particularly dishes prepared with a sauce.  It also goes 

well with light vegetable dishes, so we have given monkfish and 

artichoke recipes to try.  Artichokes can be difficult to match with wine, 

but these hearts, filled with a puree of ricotta and spinach, are quite mild 

in flavour and accompany the wine well. 

 

Monkfish with saffron and parsley 

This dish is simple to prepare, and one which can be varied by using a 

different herb or spinach (but don’t choose spinach if you intend to serve 

it at the same meal as the artichokes).  Replace the parsley by 3-4 tbs 

chopped coriander leaves or 2 tbs of chopped tarragon, or use 150g baby 

spinach, blanched for a minute and dried well with kitchen paper.  Fresh, 

ripe tomatoes are essential to the flavour of this dish, don’t make it with 

tinned tomatoes. 

Serves 4 

750g monkfish, off the bone 

½ tsp saffron threads 

2 tbs olive oil 

1 onion, chopped 

3 cloves garlic, crushed 

5-6 tbs Greek yogurt 



salt and freshly ground pepper 

8 tomatoes, peeled, seeded and chopped 

3-4 tbs chopped parsley 

Trim the monkfish and cut into 4 pieces.  Toast the saffron threads, crush 

them and infuse in 2-3 tbs boiling water.  Heat the oil in a pan which will 

hold the pieces of fish side by side and sauté the onion gently.  When the 

onion has coloured a little, stir in the garlic and the saffron with its 

soaking water.  Add the yogurt, a tablespoon at a time, stirring well.  

Season with salt and pepper, put in the tomatoes, the herb or spinach, and 

bring slowly to the boil.  Put in the pieces of monkfish, coat them with 

the sauce, cover the pan and cook very gently for 12-14 minutes, turning 

the fish once. 

When it is ready, lift the fish from the pan and keep warm while you 

reduce the sauce a little if necessary. Taste for seasoning then spoon it 

over the fish and serve. 

 

Baked artichokes filled with ricotta and spinach 
 
This dish can be made with fresh or frozen artichoke hearts. A pea puree 

is a good alternative to spinach. Use 1 or 2 artichoke hearts per person, 

depending on size. 

Serves 4 

4-8 artichoke hearts, defrosted if frozen 

3 cloves garlic 

150-200g baby spinach 

180-200g ricotta 

2 tbs chopped tarragon 

3 tbs chopped parsley 

1 tbs chopped lemon thyme  



salt and freshly ground pepper 

100g grated Parmesan 

Heat the oven to 190C.  Blanch defrosted artichoke hearts for 2 minutes, 

fresh will need longer, 5-7 minutes depending on size. Drain well. 

Crush the garlic with a little salt.  Blend the spinach, ricotta, tarragon, 

parsley, lemon thyme and garlic until smooth.  Season with salt and 

pepper.  Stir in most of the Parmesan. 

Lightly oil an oven dish in which the artichokes will stand side by side.   

Put them in and fill with the spinach and ricotta mixture.  Sprinkle over 

the remaining Parmesan and spray lightly with olive oil. 

Bake for 10-12 minutes until just golden on top.  Serve hot or warm.  

 

Recipes copyright Jill Norman, 2011 

 

 


