Lemony Couscous with Sautéed Monkfish
Serves 4

Couldn’t we all use a one pot meal with the delicious Middle Eastern tawny flavors that once inspired the ancient Pyramid builders…or just an easy dinner…Sure? I guess

Really, this one is easy and can be a quick weeknight staple. 

Ingredients

1 ½ pounds of Monkfish cut into 1 inch medallions 

Salt and pepper

2 cups of hot chicken stock or fish stock…made fresh in the Freezer section of Metro 

2 cups Couscous

2 shallots finely chopped

1 ½ cups of fresh or frozen peas

Zest and juice of one lemon 

3 tablespoons olive oil 

½ cup of Roasted Red or Yellow Marinated Tomatoes roughly chopped…not sun-dried…available at Metro

3 tablespoons fresh parsley chopped

2 tablespoon fresh basil chopped each chopped fresh mint and parsley

How it’s done

Heat a large sauce pan with 1 tablespoon of olive oil to medium heat.

Season the Monkfish medallions with salt and pepper and sauté in the pan until lightly browned about 3 minutes per side then transfer to a warm plate.  Add the remaining olive oil to the pan and sauté the shallots until softened and colored.  Next add the Couscous and stir continuously until the Couscous begins to slightly toast then add the peas and the hot stock, stir well, cover and let steam off the heat for 5 minutes. 

After the Couscous has steamed remove lid and fluff with a fork.  Then stir into the couscous the Roasted Tomatoes, lemon juice, lemon zest, chopped herbs and season with salt and pepper to taste. 

To serve, divide couscous onto four plates and top with monkfish medallions.

What the…? I thought that was Camel spit on the back of my neck…it’s just my loved ones salivating over our impending feast. 

