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Grilled Tilapia with an Easy Green Olive Dressing
Serves 4

OK I admit it, sometimes Tilapia can be viewed as the “Plain Jane” of the fish family.
But thanks to famous fish stylist, Marcos, and the generous folks at Vidal Sassoon we have taken this weekday dinner staple and transformed it for a sultry night on the Amalfi coast….i know, you barely recognize it.
Ingredients
1 tablespoon unsalted butter 

3 tablespoons of olive oil separated
2 white anchovies chopped
1/4 to1/2 teaspoon crushed red pepper flakes
2 tablespoons pine nuts…Metro carries a Turkish Pine Nut, which is  

1 ½ tablespoons of capers rinsed drained and chopped 

4 Imported green olives, pitted and finely chopped…Metro carries a Lebanese and a Sicilian variety…either way you’re in for a sexy olive…grrr
The juice of 1 lemon...Metro’s free lemons for smiles is still in full swing
3 tablespoons of chopped flat leaf parsley

Salt 

1 ½ to 2 pounds of Tilapia fillet: You could even use Catfish or Sea Bass fillet

How it’s done

In a saucepan, melt the butter with 2 tablespoons of the olive oil. Cook over moderate heat until the butter browns slightly and smells nutty, 2 minutes. Add the anchovy, crushed red pepper, pine nuts, capers, olives and lemon juice and cook for 1 minute. Season with salt and remove from the heat and stir in parsley and set aside at room temperature. 
Next prepare your charcoal or preheat a gas grill or grill pan to high heat.

Brush the Tilapia fillet with the remaining olive oil and season with salt. Grill over high heat until just cooked through, about 2 minutes per side. Transfer Tilapia to a serving platter and spoon over dressing.  “So what do you think Tilapia?” “I love my new image and it has empowered me to go back to school and get my degree…Thank you Marcos”
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