Mediterranean Catfish with Pearl Couscous

Alright I know you like Catfish but you would once in awhile like to raise the IQ of this humble fish from its fry boy backwoods beginnings.  Don’t misunderstand me I dig the backwoods as described in CCR’s Born on the Bayou….especially the barefoot girls dancing in the moonlight…sorry got lost for minute. 

4 servings

Ingredients:

For the couscous 

1 large shallot minced 

3 tablespoons unsalted butter 

1 tablespoon olive oil 

1 cup Israeli (pearl) couscous yes of course we sell this at Metro 

1/4 cup dry white wine 

2 cups Metros homemade chicken Stock; OK; I know all things don’t revolve around Metro, but I can dream  

1/2 cup dried craisens 

Leaves from 2 sprigs thyme (1 to 2 tablespoons) 

1 tsp Lemon Juice…we give you free lemons use them 

1/3 cup sliced almonds lightly toasted in a lightly oiled non-stick pan over med heat 

Salt 

Freshly ground black pepper 

For the fish 

1 1/2 to 2 pounds Catfish Fillets you can also use Bass, Trout, Snapper, or Grouper

Salt 

Freshly ground black pepper 

2 tablespoons unsalted butter 

1 tablespoon olive oil 

1/2 cup pitted calamata olives 

1 tablespoon capers, drained 

Juice of 1 lemon

1/4 cup dry white wine 

How it’s done

For the couscous: 

Heat the butter and oil in a medium saucepan over medium heat, until the foam subsides. Add the shallot and cook for about 3 minutes, stirring, until it becomes translucent.

Add the couscous and cook for about 2 minutes, stirring to make sure it is evenly coated.

Add the wine and cook for 30 seconds to 1 minute, stirring, until almost all the liquid has evaporated.

Add the stock, craisens and thyme; mix well. Cover and cook for 15 minutes or until the liquid has been absorbed (start checking after 12 minutes, and stir occasionally). Remove from the heat, and then add the almonds. Squeeze in the lemon juice; season with salt and pepper to taste. Cover to keep warm.

While couscous is cooking, prepare the fish: Cut each fillet lengthwise in half, then pat dry with paper towels and season lightly all over with salt and pepper.

Heat 1 tablespoon of the butter with the oil in a large nonstick skillet over medium-high heat, until the foam subsides.

Working in 2 batches (to keep from crowding the skillet), add the fish and cook for 2 to 3 minutes, then turn over and cook for 3 minutes; the fish should be just cooked through. Transfer to a plate and cover loosely with aluminum foil; repeat with the remaining fish.

Wipe out the skillet, then heat the remaining butter; reduce the heat to medium. Add the olives and capers. Squeeze in the lemon juice and add the wine, stirring to combine. Cook for another  5 minutes, or until the liquid has reduced by half. Taste and season with salt and pepper as needed.

To serve, divide the couscous among individual plates. Top each portion with equal amounts of Catfish; spoon some of the pan sauce over the top. You just took the catfish out of the Deep South and landed securely in the south of France . 

