[image: image1.png]metrepolitan

seafood{fggourmet

metroseafood.com Specialty marketstake-outscatering




Mahi Pan Roast with Pancetta, White asparagus and Brown Butter

Serves 4

Some of my fellow travelers have inquired…”Is it true fishman; do you really dig on the swine?”…the answer is of course yes…and by the way, I also enjoy watching Dr. Zhivago on snowy days while sipping warm spiced Apple Cider mmm…sorry, too much information.  

Ingredients

4 Mahi fillets 6 to 8 ounces each with the skin remove: this dish also works magically with 1 inch Swordfish steaks

4 tablespoons Olive oil

6 ounces of thinly sliced pancetta 

1 bunch of White Asparagus…available at the new Metro Seafood & Gourmet

8 ounces of cremini mushrooms sliced thick

4 ounces of unsalted butter

The juice of 1 lemon…that’s why Metro gives out free lemons…to prevent scurvy 

1 small bunch of Italian (flat leaf) parsley, chopped

Salt and Pepper
How it’s done
Preheat oven to 400° degrees
Season the Mahi fillets with salt and freshly ground black pepper and brush with a little of the olive oil. 

Heat a frying pan over a medium high heat with 2 tablespoons of olive oil and add the Mahi fillets. Fry for about 1 to 2 minutes on each side, or until golden and transfer to baking pan.
Next lay pancetta on a separate baking tray. 
Transfer both the Mahi and Pancetta to the oven and bake to 12 to 15 minutes

Remove and set aside on paper towel.  Transfer Mahi to platter and cover to keep warm
Meanwhile, trim the woody ends off the asparagus. Bring a large pan of salted boiling water to the boil and blanch the asparagus about 3 minutes. Drain the asparagus then refresh in cold water and set aside.

Next heat the remaining olive oil in the pan you used to cook the Mahi and add the mushrooms. Cook for 3 to 5 minutes or until just softened. Turn up the heat and add the blanched asparagus and the butter and allow to brown but not burn.

Add the lemon juice and chopped parsley.

To serve, divide the asparagus and mushrooms between 4 warm plates. Top each with a Mahi fillet, drizzle over any juices left in the pan and garnish with the crispy pancetta.
This dish however has received and NC-17 rating for its full frontal sumptuousness …sorry kids. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
