
Christmas Recipe 
Pesto Catfish with puff pastry 

 

Ingredients:  

• 1 jar StadtFarm Pesto of your choice 

• About 200 g StadtFarm catfish fillet  

• 1 roll of ready-made puff pastry  

• 1 egg yolk 

• Some water 

• Baking paper  

 

  

Preparation:  

• For the fish, cut the puff pastry into 2 parts . Put one part of the puff pastry on baking paper. This 

will make it easier to transport the fish into the preheated oven later.  

• Spread one part of the puff pastry with about 1 - 2 tablespoons of pesto. Put the catfish fillet on 

it . On the top of the fillet you put again plenty of pesto, so that the fish is well covered. The pesto 

gives the fish a nice aroma and does not need to be seasoned.  

• Coat the puff pastry around the fillet with a little water and cover it with the other half of the puff 

pastry. Press the puff pastry well. Then cut off the excess puff pastry to make a fish shape. Form 

three fins and an eye from the cut dough. To glue the fins and the eye, use a little water again. For the 

eye you can press a peppercorn or a juniper berry into the puff pastry.  

• You can decorate the fish with some patterns in the pastry and poke some air holes in the pastry so 

that the hot air can escape during cooking. Then brush the fish with egg yolk to give it a nice color 

while baking.   

• Place the fish with the baking paper on a baking tray and bake in a preheated oven at 180°C for about 

25 minutes . If the puff pastry gets too dark, you can cover the fish with another sheet of baking 

paper after 15 minutes and reduce the temperature a bit . The fish is done when the puff pastry is 

nicely browned and crispy. You can carefully test it with a fork in an inconspicuous place.  

• Serve with a seasonal salad - Bon appétit ! 
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