Braised Monkfish with Spring Onion Mashed Potatoes 

Serves 4

Have you ever wanted to play in a Jazz quartet but realized, like me, you stand a better chance of wearing Jazz shoes?  Well folks this dish will have you tickling the sauté pan like Thelonious Monk himself slapped the horse teeth…note to self stop writing after 3 glasses of wine…sorry.

Ingredients

2 tsp. olive oil
4 portions Monkfish 6 to 8 ounces each.  You could also use Tilefish, Sturgeon, Halibut, or Salmon
Salt and freshly ground black pepper
5 bunches Spring Onions (Scallions), trimmed and thickly sliced lengthwise, white to green.
1/3 cup white wine
3 cups chicken stock or fish Stock (yes we have both at Metro…made by my chubby little hands) Plump yes little no.
4 russet potatoes, peeled and quartered
2 Tablespoons heavy cream

How it’s done

Heat oil in a large non stick sauté pan over medium-high heat. Season Monkfish with salt and pepper, and cook, until golden, about 5 minutes. Turn fish, add two-thirds of the scallions, and brown fish on the other side, about 3 minutes. Transfer monkfish to a platter.

Continue to cook scallions until just soft, 1–2 minutes more. Deglaze the pan by adding the wine, scraping up browned bits with a wooden spoon, and reduce by half.  

Add stock and potatoes. Reduce heat to medium-low, simmer, partially covered, about 30 minutes. Then bring back monkfish and braise at same heat for about 8 minutes or until cooked thru. 

Transfer Monkfish back to a platter, and loosely cover with foil. Strain braising liquid into a small bowl. Transfer potatoes and scallions to a medium bowl. Return braising liquid to skillet, and reduce by half over high heat. Add remaining scallions, and cook for 30 seconds. Mash reserved potatoes and scallions with a fork; then stir in heavy cream. Season to taste with salt and pepper.

Put potatoes on a serving platter, arrange Monkfish over potatoes, and spoon scallion sauce over monkfish.  You my fellow travelers just brought back the funk in Monk.

Seriously this multi flavor layered dish of Jazz, love, and fish will have the family snapping their fingers in the hippest approval of your creation.  

