Cusk Provencal Sauté 

Serves 4

This recipe can be your ace in the hole it’s so simple.  It easily translates to numerous wine choices. It will get you out of the kitchen with relative ease and can be applied to any flakey white fish. Ladies, please stop reading, this is for my brethren out there who are trying to impress that special someone. Gents this one will vastly increase the value of your stock, however, don’t make the same mistake I did some years ago. Remember, if you decide to wash the dishes you will never be able to shake it from your repertoire.

Ingredients

3 tablespoons Olive Oil

4 ½ in. pieces of Cusk fillet(about 8 ounces each)

4 plum tomatoes peeled, seeded, and diced

6 calamata or other brine-cured blacked olives, pitted and sliced thin

½ teaspoon fresh thyme leaves or a pinch of crumbled dried

4 fresh large basil leaves, sliced thin

How it’s done

In a non-skillet heat 2 tablespoons of the oil over moderately high heat until it is hot, but not smoking and in it sauté the Cusk, seasoned with salt and pepper, for 30 seconds. Sprinkle the Cusk with the tomatoes, the olives, and the thyme, reduce the heat to moderately low, and cook the mixture, covered for 2 minutes. Scatter the basil over the fish, drizzle it with the remaining ½ tablespoon oil, and cook it, covered for one minute, or until it just flakes.

