Marinated Fresh Sardines

If you think you don’t like sardines in a can it’s probably because it tastes like can.  Or the can whichever comes first.  This dish will transform your abode into sea fragrant streets of Venice .  Feel welcomed to spritz your face with a little salt water as you perform this ancient dish. 

Ingredients 

2 lbs. medium-size fresh sardines cleaned and scaled and butterflied.  This of course is something one of the seafood specialists at Metro will do for you.  But if you would like to do this yourself we would be delighted to show you. 
Vegetable oil
1 cup flour
Salt
3 large white onions, peeled, halved, and very thinly sliced
1⁄4 cup extra-virgin olive oil
2 shallots, peeled and minced
3⁄4 cup raisins
3⁄4 cup pine nuts
3⁄4 cup white wine vinegar

How it’s done 

Rinse sardines and pat dry.

Pour vegetable oil into a large skillet to a depth of 1⁄2" and heat over high heat. Dredge sardines in flour, and fry sardines until lightly golden, about 15 seconds per side. Drain on paper towels. Season to taste with salt.

Bring a medium pot of water to a boil. Add onions; blanch for 10 seconds, then drain. Heat olive oil in a large skillet over medium-low heat. Add onions and shallots and cook, stirring often, until very soft, 20–30 minutes. Add raisins, pine nuts, and 6 tbsp. of the vinegar, and season to taste with salt. Reduce heat to low and cook, stirring often, until vinegar has been absorbed, about 20 minutes. Set aside to cool.

Layer onions and sardines in a ceramic dish, beginning and ending with onions. Sprinkle remaining 6 tbsp. of vinegar between layers. Cover and set aside for 2–3 days in the refrigerator.  It is very important that you serve this dish at room temperature to allow the full flavors to blossom.  

This dish can be served as part of an antipasto or just with a glass of wine, some crusty bread, and some dear friends.

The sardines will last for about 2 weeks in the fridge. 

