Braised Swordfish over Penne Pasta with a Caper and Tomato Sauce

Have you ever had the desire to move objects with your mind…well that’s not going to happen and slow down on your sci-fi viewing diet.  On the other hand if you would like to control your fellow travelers and make them your personal slaves (and whatever that entails), this dish will have them jumping into the fiery pits of the Temple of Doom at your command…”Watch out Dr. Jones!”

Serves 4

Ingredients

4 each 6 to 8 ounce sword fish steaks about 1 inch thick.  This dish is very versatile and can be used with any firm textured fish such as Shark, Mahi, Tile, or Salmon 
¼  cup capers drained and rinsed
½  cup of imported olives such as Calamata or Sicilian green olive pitted and halved 
1/2 cup of the brine from the Capers 
2 cups tomato sauce 
2 garlic cloves, sliced 
2 small shallots, sliced 
6 basil leaves chiffonade (julienne into thin strips crossways) 
1 pound raw penne pasta, cooked in salted boiling water 
Salt and pepper to taste 
2 tablespoons of  olive oil plus more for garnish

How it’s done

Heat 1 tablespoon of olive oil in a small sauce pan and sauté shallots and garlic until just tender but not brown.  Next add the capers, brine, olives and tomato sauce in a pot, and bring to a simmer.  Bring a large heavy sauté pan to med high heat on the stove.  Season fish with salt and pepper on both sides; when pan is hot add olive oil and sear the fish until golden brown about 2 to 3 min per side (fish should  not be cooked through yet). Next pour caper and tomato sauce over the fish and simmer over medium heat, about 4 minutes, or until the fish is done. Place hot pasta on a plate with the swordfish on top. Cover with sauce and garnish with basil and a light olive oil drizzle. Feel free to clean your plates the chilled monkey brain for dessert is actually not that good. 

