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Mako Shark Au Poivre
 Serves 4
Although I won’t admit this in public I adore Steak (Beef) Au Poivre…that’s right I said I like beef please don’t judge me.  But I have to admit the first time I made this dish with Mako Shark I excused myself from the table drove to the nearest farm and punched a cow right in the mouth…not my proudest moment.

Ingredients

Fish

4 each 6 to 8 oz servings of Mako Shark skinned.  You can also achieve fantastic results with this recipe using Swordfish, Mahi, Cobia or Yellow Tail
Pepper sauce

2 shallots chopped 

½ teaspoon of  mixed pepper if you don’t have all three white, pink and black just use what you have…you have enough stress in your life already
6 Tablespoons Cognac or Brandy
7 Tablespoons white wine

¾ cup of Chicken or Veal Stock 
4 Tablespoons Heavy cream

Salt
Butter
Olive oil

Mako shark steak pepper seasoning

1 ½ Tablespoon Black peppercorns
1 ½ Tablespoon White peppercorns
1 ½ Tablespoon Pink peppercorns
How it’s done
Finely chop the shallots, then sauté gently in butter; add a level half-teaspoon of the cracked pepper mixture.

Deglaze with the cognac and flambé (please make sure someone is watching, this move always ramps up your sex appeal); add the white wine and stock; reduce by half, then swirl in the butter and cream. Keep hot.  Do not boil 
Next season the Shark generously with the cracked pepper mixture and salt. Heat a heavy Sauté pan to high and add olive oil then sear fish steaks for about 4 to 5 minutes per side or until the fish is no longer translucent.  Plate fish and drizzle with pepper sauce…if you can’t find a cow to punch a goat will do. 
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