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Crispy Arctic Char with a Salsa Verde

Serves 4

Salsa Verde…what’s that you say, you prefer the quick tempo of MERENGUE to the Cuban rooted sounds of Tito Puente’s Salsa…hey, slow down “Julknownothing Iglesias”…we are taking about a fresh herb sauce…and should you feel inclined to put down Tito, be prepared to get your Culo kicked…I don’t joke about Tito 

Ingredients  
For the Arctic Char
1 ½ to 2 pounds of Arctic Char cut into 4 pieces

1 tablespoon of good olive oil…if you haven’t tried the Lebanese Olive oil at Metro you’re missing out on a value of delicious sexiness…I’m just saying 

Salt and pepper
For the Salsa Verde

½ cup each: parsley, mint

¼ cup each: basil leaves
1/3 cup of olive oil or more
1 clove garlic, finely chopped

1 teaspoon of Anchovy paste…this will add a depth of flavor so don’t be a big Nancy and leave it out. 
2 tablespoons capers, rinsed drained and chopped 
The juice of 1 lemon…this would be a perfect use for the free lemon you just got at Metro
1 teaspoon each: Dijon mustard, finely grated lemon zest

Salt and Pepper
How it’s done
For the Salsa Verde 
Place all the ingredients in a food processor and process until smooth and season to taste with salt and pepper. Set aside.
For the Arctic Char

Heat the olive oil in a non-stick frying pan over a medium high heat. Season the Char fillets on both sides with salt and pepper. Add the Fish to the pan, Flesh side down, and cook for 2-3 minutes. Turn and cook the other side for a further 2 minutes, or until just opaque when fork tested 

To serve, transfer Char to four plates, spoon over sauce and put on any version of Desnudate mujer and then I dare you not feel a sumptuous wave of sexiness…no joke little Chef. 
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