Hungarian Oven Roasted Hake with Portobello Mushrooms

Serves 4

Wake up little sleepy chef…you only use Paprika for your deviled eggs and a splash of color when you are doing your Emeril Lagasse “BAM!” impression. This ancient and sultry spice is your passport to exotic culinary flavor destinations.  

Ingredients

1 ½ to 2 pounds of Hake fillet your Metro associate will rub your back while another removes the bones from your fish.

The juice of 1 lemon…perhaps the free lemon you just got at Metro

2 tablespoons olive oil, plus additional for coating baking dish

1 small yellow onion, chopped

2 Portobello Mushrooms stemmed cleaned and sliced thin.

1 red bell pepper, chopped

10 to 12 Large Green (Sicilian) Olives pitted and chopped roughly 

2 teaspoons of hot Paprika 

How it’s done

Preheat oven to 400° degrees F. Coat a 10-inch baking dish with olive oil. Place Hake fillet(s) in baking dish flesh side up. Sprinkle lemon juice over fish and season with salt and pepper.

Heat olive oil in medium skillet over medium-high heat. Add onion, Portobello mushrooms and bell pepper and sauté until crisp-tender, about 6 minutes. Add olives and paprika and stir until fragrant, about 1 minute. Season to taste with salt and pepper. Spread the vegetable mixture over Hake. Bake uncovered until Fish is cooked through, about 20 minutes. Holy Chicken Paprikash! Did you just put dinner out in under thirty minutes and gain a new found respect for your new kitchen buddy Paprika? You’ll never be the same again fellow traveler and that’s a good thing.  

 

 
