Flounder with Tomatoes and Green Olive Tapenade

You love flounder so stop pretending you eat it because it’s “what my family will eat”

Stick your chest out man and proclaim your allegiance to this noble offspring of Pisces.

And for the haters who claim that flounder is boring, I say look in the mirror.  This recipe celebrates the journeymen of every fish counter in the world.  I Love Flounder!

Serves 4

Ingredients

Fish

4 servings of Flounder 6 to 8 oz each.  You can also use Sole, Halibut, Snapper, and Sea Bass(note: as per instructed below only fold flounder fillets in half. If you use the thicker fish suggested you can skip this step)

4 spoonfuls of green olive tapenade (see below)*

2 small tomatoes, sliced if you don’t have ripe tomatoes you can use grape tomatoes just use about 12.

Olive oil

Salt and pepper

Herbes de Provence, for sprinkling, the mixture typically contains savory, fennel, basil, thyme, and lavender flowers and other herbs. If you don’t have this than forge a culinary trail of your own and use whatever herbs excite you and your loved ones

How it’s done

Fish

Heat the oven to 400°F

Pat the fish dry with paper towel. Place on a baking sheet and smear each with some tapenade, then fold flounder fillet in half, then smear a little more tapenade on top. Put a few slices of tomato on top and drizzle with some olive oil and season with salt, pepper and Herbes de Provence. Bake until the fish is cooked, 6-8 minutes.

Green Olive Tapenade*

2 cloves garlic, roughly chopped

1/2 cup pitted green olives (imported)

2 anchovy filets, rinsed and patted dry

2 tbsp capers

Pulse to purée in a small food processor and gradually add 3 to 4 tablespoons olive oil. Season  mixture with lemon juice and pepper. Makes about 2/3 cup.

Oh by the way, if you have any left over the infamous Dr. Ruth Westheimer, yes she’s still alive, recommends smearing it on your partner in order to broaden your horizons.  Really?  Why not.

