
 SOLE FILLETS WITH SAUCE AND ALMOND CRUSTED POTATO BITES  
 
Who said soles are bland?  
Whether you feel like something light or a hearty, creamy dish, these sole fillets with a creamy 
sauce will give you the best of both worlds! And if you are feeling very creative, you can add 
these almond-crusted potato bites that are nothing like you’ve tasted before.  
 
INGREDIENTS: 
 
1 sole fillet 300/350 g 
1 glass white wine 
150 cl fish stock 
150 cl kitchen cream 
50g Germani Primo Sale 
20 g butter 
pinch salt 
 
INGREDIENTS FOR THE FISH STOCK: 
Fish bones 
½ Frog heads (you may use fish heads too) 
white wine 
veggies (1 onion, 1 carrot, celery) 
salt 
 
INGREDIENTS FOR ALMOND CRUSTED POTATO 
60 g potato 
100 g peeled almonds 
Cheese 
1 egg 
olive oil  
salt  
 
    PREPARATION OF THE SOLE FILLETS  
 
Cut soles into fillets, save the bones for the fish stock and place fish in the oven to broil with wine 

and butter. 

 

Once cooked, take the fillets out of the oven and let them simmer in a saucepan at a low 

temperature until the sauced is reduced by 50%.  

 

In a smaller saucepan, let the kitchen cream simmer with the broth and reduce by 50% as well.  

 

Stir the sauce and the stock and bring to a boil. Then add the Primo Sale, let it simmer until the 

mixture is homogeneous and pour into the mixer.  

 

Add salt to taste and pour the sauce on the sole fillets.  

 

How to prepare the fish stock  

Put fish bones and head in a pot, add white wine and chopped vegetables. Make sure all of the 

ingredients are fully covered with water and let them boil until the liquid is reduced by 50%.  

 



How to prepare almond crusted potato bites  

Prepare classic mashed potatoes and make it thicker with some grated cheese. Make small balls out 

of it, cover them in whisked egg, then roll them in the almonds and finally fry them in olive oil.  

       
      SERVE AND ENJOY! 
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