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A recipe from the kitchen of Andy & Ann 
www.betweenboats.com 

Grilled hake with chorizo, cannellini beans, spinach & tomatoes 
 

 
 
We adapted this recipe from a BBC Good Food one, adding tomatoes to make more of a 
sauce and steaming the spinach into the sauce at the end instead of wilting it with boiling 
water and squeezing the moisture out as in the original recipe.  It’s one of our favourite 
recipes and one we cook regularly. 
 
Ingredients 
 
2 hake fillets, skinned 
75 g (approx.) cooking chorizo, either pre-
diced or from whole chorizo 
1 shallot, finely chopped 
1 400g tin cannellini beans, drained 
6-10 cherry tomatoes, quartered 

100g (approx.) spinach 
Olive oil 
Salt & pepper 
½ teaspoon hot smoked paprika 
½ teaspoon Spanish paprika 
Lemon juice (to taste, approx. ¼ lemon) 

 
 
Method 
 
Add a drizzle of olive oil into a deep frying pan or wok on a medium heat and fry the chorizo 
(if using whole chorizo, squeeze the meat out of the skin and break it up into small chunks 
as you fry it) for about 5 minutes (if using whole chorizo, it may take a bit longer as you 
break up the chunks) until it begins to release its oil.  Add the shallot and continue to cook 
for another 5 minutes until the shallot is softened.   
 
Meanwhile, pre-heat a grill to a moderate setting but set the rack below the highest shelf so 
that the hake will cook but not burn.  Put a drizzle of olive oil into a baking or grill tray, put 
the hake on top and drizzle it lightly with olive oil.  Mix the paprikas, some salt & pepper and 
sprinkle most of that onto the hake, adding the rest to the chorizo & shallots. 
 
Add most of the tomatoes to the chorizo & shallots and simmer for another 5 minutes until 
the tomatoes have cooked down slightly.  Add the remaining tomatoes and the cannellini 
beans and continue to simmer for another 5 minutes.   
 
Put the hake under the grill and cook for 5-7 minutes, depending on the thickness of the 
fillets.  
 
Whilst the hake is grilling, add the spinach to the chorizo & bean mixture, put a lid on the 
pan and steam, stirring occasionally, until the spinach is wilted.  Add the lemon juice, stir 
and spoon into pasta bowls, placing the hake on top, pouring any pan juices from the hake 
over the top.  


