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Grouper with Artichokes and Roasted Tomatoes over Linguini 

Serves 4 

Should you not want people undressing you with their eyes or find yourself without the strength to ward off any blatant amorous advances, do not make this meal. If on the other hand…you get the picture…grrr. 
Ingredients
Salt and pepper
¼ cup all-purpose flour

4 portions of Grouper Fillet 6 to 8 ounces each
2 tablespoons olive oil

1 cup fish stock…don’t do it...available at Metro
1 can (14 ounces) artichoke hearts packed in water, rinsed, drained, and quartered

or 14 ounce of frozen thawed and quartered

2 tablespoons rinsed and drained capers

1/2 cup of Roasted Tomatoes chopped roughly…these are available at Metro…nice shameless cross promotion fishman…thanks
2 tablespoons butter

½ pound of Linguini 
1/2 cup parsley leaves, roughly chopped
How it’s done
Bring a large pot of salted water to boil. Place flour in a shallow dish, and season grouper with salt and pepper.   Next dredge Grouper in flour, shaking off excess. In a large skillet, heat the 2 tablespoons oil over medium-high. Cook the Grouper fillet until light golden, about 2 minutes per side; transfer to a dish.
Next, add fish stock to skillet, and bring to a boil; cook until reduced by half. Add artichokes, capers and roasted tomatoes. Gently swirl to combine, and bring just to a boil. Remove skillet from heat. Swirl in butter, gently place fillets back in sauce to finish cooking and cover to keep warm.

Add Linguini to boiling water. Cook until al dente; drain. Serve Grouper and sauce over pasta, topped with chopped parsley.  “Are you purposely trying to get to the whole world to love me, one meal at a time fishman?” Color me Guilty. 
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