
 
MASTERCHEF 

 
Dover Sole with New Zealand Littleneck Clams, Thai Basil Pesto, En Papillote 

 
RECIPE FROM DALE WILLIAMS 

 

 
 

Prep time: 30minutes 
Cooking time: 15 minutes 

Serves 4 
 
Ingredients 
 
Pesto 
A small bunch Thai Basil, picked 
A small bunch fresh Parsley, picked 
100ml Olive oil 
1 Garlic clove, peeled 
Salt 
Pepper 
 
Parcels 
12 Fresh New Zealand littleneck clams 
2 baby Fennel, julienne 
4 small baby Leeks, julienne 
100g packet of sugar snaps, julienne 
2 garlic cloves finely sliced 
Extra virgin Olive oil  
Knob of Butter 
12 cherry tomatoes on the vine, cut into sprigs of 3 
 



 
4 large full length, skinless fillets of dover sole   
1 mild red chilli, finely sliced 
1 lemon, finely sliced 
Knob of butter 
1 tbsp flat leaf parsley, finely chopped  
1 tbsp basil, finely chopped 
4 tbsp Pinot Grigio wine  
 
Method 
Preheat an oven to 220c 
 
Pesto 

1) Blitz 3 quarters each of the Thai basil and parsley leaves in a mini food processor 
with olive oil and a clove of garlic. 

2) Season well and once you have a thick to thin consistency remove from the 
processor. 

 
Parcels 

1) To make the papillote parcels, cut 4 rounds of parchment paper and 4 foil rounds to 
the size around a plate. (Roughly the size of a round dinner plate - 30cm round)  

2) Place the clams in cold water and leave for 20 minutes to clean themselves, lift each 
clam from the water (do not drain) and place aside  in a clean bowl ready for the 
parcels. 

3) Heat olive oil in a large frying pan, soften the julienne vegetables for 2 minutes, set 
aside. 

4) Season and place the tomatoes in sets of 3 on a tray and place into the oven for 5-10 
minutes until slightly softened, remove and set aside 

 
To assemble the parcels 

1) Layer up a foil round with a parchment round on top. Fold in half to create a crease. 
Place a tbsp of pesto on the inner edge of one side.   

2) Then heat a pan over a medium heat and chargrill the lemon rounds until 
caramelised for 4 minutes, set aside. 

3) Season the four sole fillets and place a tbsp of the vegetables, toward the thicker end 
of the fillet, roll the fillet and place on the pesto onto the parcel. 

4) Place 3 clams per parcel alongside the sole, and top with the roast tomatoes 
followed by a few slices of chilli, a lemon round, a knob of butter with a sprinkle of 
herbs and season well. 

5) Carefully crimp the parcel by creating a half moon with the foil and parchment and 
crimping the edges, leave a 1 inch hole right at the end. 

6) Add a tbsp of white wine into the hole and then seal. Place the parcels on a baking 
tray and bake in the oven for 10 minutes until the parcel has puffed up and the fish is 
cooked.  

7) Serve the whole parcel at the table, allowing the guests to pierce the parcel and take 
in the aromas.  

 


