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Broiled Grouper over Fettuccine with a Fresh Vegetable Sauce

Serves 4

I thought I knew Grouper, sure we’ve known each other for what seems a lifetime but when this delicate creature suggested it come to the dinner table wearing virtually nothing,  I promised to keep an open mind and remind myself that all Neptune’s creatures are born into this world with out the cloak of blackening seasoning.  In short, this dish along with a supportive fresh vegetable sauce has me seeing my old flame with a revitalized pallet.  
Ingredients

For the Fish and Pasta

4 portions of Grouper 6 ounces each with the skin removed: You could also use Halibut, or Chilean Sea Bass

Salt and pepper

Olive oil 

1 pound Fettuccine or any pasta you happen to love

For the fresh vegetable sauce

2 tablespoons unsalted butter

4 tablespoons olive oil

1 red pepper

1 yellow pepper

2 large shallots

1 medium eggplant

2 small zucchini 

1 14 ounce can of chopped tomatoes

2 tablespoons chopped basil

Preheat broiler to medium and lightly oil your broiling pan.
Season both sides of the fish with salt and pepper and drizzle with olive oil and set aside at room temperature. 

Next deseed peppers, cut all vegetables into a ¼ inch dice. Melt half the butter with olive oil in a large pan, add vegetables, and sauté for about 3-4 minutes. 

Add chopped tomatoes and half the basil, and simmer until flavors develop, about 5 minutes or so.  Season with salt and pepper and keep warm over low heat.

In a large pot of salted water cook pasta until al dente (slightly firm to the bite) 
Meanwhile, lay Grouper on broiling pan and cook under broiler for about 8 minutes or until it is opaque in the center. Drain pasta, and add to vegetable sauce until incorporated
Divide pasta into four warmed bowls and lay the broiled Grouper on top and garnish with the remaining basil.  Just to keep you in the loop, Grouper and I have set a designated date night to keep our relationship fresh.  [image: image7.png]metrepolitan
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