Halibut with Red potato and braised Kale 
Serves 4

I got a crazy idea how about coming home from your vacation from vegetables…wait someone’s ringing the door bell it’s your large intestine with a dozen roses and a note thanking you for the vegetable homecoming.

This is another all in one dish that will have your weekday warriors nutritionally charged and spiritually fortified 

Ingredients 

1 lb. leeks
4 tbsp. extra-virgin olive oil
2 cloves garlic, peeled and minced
1 lb.  Small red skinned potatoes, washed and halved
1 lb. thick halibut fillets skinned and cut into large 1 ½ in pieces you can also use Monkfish, Hake, Haddock or Tilefish
3 packed cups washed, stemmed, and roughly chopped kale leaves

½ cup dry white wine

½ cup fish stock
Salt and freshly ground black pepper

How it’s done

Trim off and discard green tops of leeks. Roughly chop white part, place in a colander, and wash thoroughly in running water to remove all sand. Drain and dry on paper towels. 

Heat 3 tbsp. of the olive oil in a large sauté pan over low heat. Add leeks and garlic and cook slowly until leeks are tender, about 20 minutes.

 Dry potatoes well and add to pan. Raise heat to medium-high and sauté until lightly browned, about 3–5 minutes. Add kale and stock and white wine. Cover, lower heat, and simmer until potatoes are tender and kale has cooked down, about 15 minutes.

Meanwhile, sear fish in a lightly oiled nonstick pan over medium-high heat until golden, about 1 minute per side. Add fish to kale mixture and continue to simmer until fish is opaque, about another 5 minutes. Season to taste with salt and pepper and serve.  Please don’t be shocked when your loved ones spontaneously burst into a campy musical rendition of wind beneath my wings in your honor…sorry my softer side snuck out…man up Mark you’re a fish monger you big Mary.

 

