
Miso Glazed Sablefish





Sablefish, also known as black cod, 
has a rich, buttery texture that pairs 
beautifully with a miso glaze. This 
dish is simple to prepare but packed 
with umami flavor. It’s a restaurant-
style dish you can easily make at 
home.
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Seafood - Sablefish

Buy Now

Ingredients

4 
sablefish 
fillets 
(from 
Joe’s)
¼ cup 
white 
miso 
paste
3 tbsp 
mirin
3 tbsp 
sake
2 tbsp 
brown 
sugar

https://joesbutchershop.com/raw-ingredient/sablefish/
https://joesbutchershop.com/raw-ingredient/sablefish/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Whisk together miso, mirin, sake, and sugar in a bowl.
2. Marinate fish in mixture for at least 1 hour, or up to overnight.
3. Preheat oven to 400°F and line a baking sheet with parchment.
4. Bake for 10–12 minutes until fish is flaky and slightly caramelized on top.
5. Serve with rice and steamed greens.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 

https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
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https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
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https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/



