
MasterChef 
 

Red Mullet Ballotine with Chorizo, Olive and Tomato 
 

RECIPE FROM DALE WILLIAMS 

 
Serves 4 

Prep time: 1 hour 
Cooking time: 2 hours 

 
Preheat the oven to 100c 
 
Ingredients: 
2  x 500g red mullets, cleaned & scaled, livers reserved 
Olive oil for cooking 
Lemon juice 
 
For the red mullet farce: 
50g chorizo meat, no skin 
2 x 300g whole red mullets, filleted. Fillets skinned and chopped 
15g stoned black olives 
10g red mullet livers 
15g dry breadcrumbs 
Few sprigs of fresh coriander 
1 egg yolk 
Salt & pepper 
 
For the confit tomatoes: 
250g piccolini tomatoes 
Olive oil 
Salt 
 
For the spicy ketchup: 
500g vine ripened tomatoes 
75g caster sugar 
2 teaspoons sea salt 
1 teaspoon white peppercorns 
Olive oil for drizzling 



3 garlic cloves, peeled and sliced 
Small bunch basil 
500mls tomato juice 
Dash Tabasco sauce 
Salt & pepper 
 
For the spicy peppers: 
1 tablespoon olive oil 
1 small red onion, peeled & diced 
50g raw chorizo sausage 
½ teaspoon ras el hanout 
215g roasted red peppers from a jar 
1 tablespoon spicy ketchup from above 
5 pitted black olives, halved 
Small handful of coriander sprigs, chopped 
 
For the tapenade: 
100g pitted black olives 
20g drained anchovy fillets in oil 
10g capers 
½ garlic cloves, peeled 
½ tablespoon olive oil 
 
4 x slices of toasted bread 
4 x long slices of cured chorizo, fried 
Olive oil for finishing 
Basil cress for garnish 
 
To make the red mullet ballotines: 
Butterfly the 500g whole red mullets from the back bone and remove all bones. 
 
To make the red mullet farce: 
Heat a small frying pan and fry the chorizo over a high heat. You won’t need to 
add any oil as the chorizo will be oily enough. Fry until golden and set aside. 
Mix the remaining red mullet farce ingredients together in a food processor and 
pulse to a course texture before mixing in the chorizo. 
Tightly roll the mixture in cling film and shape into a sausage about 2 ½cms in 
diameter, set aside in the refrigerator to harden. 
To prepare the ballotine, remove the cling film from the farce and place the 
stuffing into the centre of the butterflied mullets. Tightly wrap each fillet over 
the farce until it touches the second fillet neatly down the spine. Wrap tightly in 
cling film, then wrap again. Place in the freezer for one hour until firm. 
 
Confit tomatoes: 
Bring a pan of water to the boil and blanch the tomatoes for 1 minute to remove 
the skins. Refresh in iced water and remove the skins. Place on a baking tray, 
drizzle with olive oil and season with salt. Cook in the oven for 1 hour at 100c. 
 
Spicy ketchup: 



Increase the oven to 180c. 
Roast the tomatoes, sugar, salt, peppercorns and a drizzle of olive oil for 1 hour 
at 180c stirring every 20 minutes. 
After 1 hour, add garlic, basil, tomato juice and bake for a further 30 minutes. 
Blend in a processor, pass through a sieve, transfer to a saucepan and boil to 
reduce by a third. Add the Tabasco to taste and season. 
 
Spicy peppers: 
Heat the olive oil and sauté the onion, chorizo and as el hanout for 3-4 minutes. 
Add the peppers and cook for 3 more minutes. 
Stir in the ketchup, olives and coriander sprigs. 
 
Tapenade: 
Combine all the ingredients together in a food processor until a rough texture. 
 
When ready to serve, remove the red mullet ballotines from the freezer and cut 
into 4 x 5cm discs. 
Heat a non-stick frying pan until hot, add some olive oil and pan fry each disc for 
a minute on each side, remove the cling film and place in the oven for 5-6 
minutes or until cooked. 
Remove from the oven and season with a squeeze of lemon juice. 
 
To plate: 
Place a metal ring in the centre of each plate, spoon in a layer of the spicy 
ketchup and top with spoonfuls of the spicy peppers. 
Top with a disc of ballotine. Arrange some confit tomatoes around the edge. 
Spread each toast with some tapenade and place a fried chorizo slice on top. 
Place this alongside leaning on the ballotine. 
Garnish with basil cress and drizzles of olive oil. 
 
 
 
 
 
 


