Grouper and Swiss Chard With an herbed Almond Pilaf

Serves 4

Who was it that said the only thing sexier than a man that can cook is man who cleans up after he cooks…oh yeah, that was my wife.  I think I’m being played…who cares, this dish is not only soul warming and sumptuous, but dirties a mere two pans for a complete meal.  And to our female travelers just leave the pans in the sink and give him a wink…he’ll scrub those pots with his tail wagging.  

Ingredients 

2 cups Fish Stock or Chicken Stock: made fresh at Metro    

2 tablespoons olive oil  

5 tablespoons butter   

1 onion, finely chopped  

1 garlic clove, finely chopped  

1 lemon, finely grated rind and juice only  

1 bunch Swiss Chard, stalks thinly sliced, leaves coarsely chopped  

1 cup long-grain rice, rinsed under cold running water  

¼ cup natural almonds (unsalted), coarsely chopped  

4 fillets 6 to 8 ounces each of Grouper: you could also use Halibut or Sea Bass

1/3 cup each coarsely chopped mint, dill and flat-leaf parsley  

Lebni or Greek Style Yogurt to serve with…Available at your local Metro Seafood

How it’s done

Bring stock to a simmer in a saucepan over medium-high heat.  

Meanwhile, combine 1 tablespoon of oil and 1 tablespoon of butter in a large casserole or large deep-sided frying pan over medium heat, add onion, garlic, lemon rind and Swiss Chard stalks, stir occasionally until just tender, about minutes.   Add Swiss Chard leaves and rice, stir to wilt Swiss Chard and coat rice in oil, season to taste, add hot stock and lemon juice. Bring to boil, stirring occasionally, cover with a tight-fitting lid, reduce heat to low and cook for 12 minutes or until rice is tender.  

Meanwhile, melt 2 tablespoons butter in a small saucepan over medium heat, add almonds, sauté until brown (1-2 minutes), add to rice (do not stir), cover and cook (5 minutes) or until rice is tender. Remove from heat and keep covered and set aside.  

Season fish fillets with salt and pepper on both sides.

Next heat remaining oil and butter in a large non-stick frying pan over medium-high heat until foaming. Add fish and cook until browned on both sides about 3 minutes per side

To serve, add herbs to pilaf; stir and fluff pilaf with a fork.  Plate your pilaf and top with pan fried fillets.  Serve Lebni and lemon wedges on the side.   A final note to our female travelers most dishwashers enjoy a little scratch behind their ears….grrr…woof. 

