Middle Eastern Fish Sauté with Harissa Pearl Couscous 

So you think your cooking has hit the creativity wall and your friends are laughingly calling you Blandy Crocker behind your back…for the love of shallots man, you think ketchup is spicy.  Pull the olive oil out of the cupboard liberally apply all you’re your alabaster skin and let “Mark the Shark” take you on a magic carpet ride. 

Serves 4  

Ingredients

For the fish
4 each 6 to 8 ounce portions of a firm fleshed fish skin removed; you can use, Cod, Red Snapper, Grouper, Tilapia, Halibut, Artic Char or even Catfish. 
Salt and freshly ground black pepper
1 teaspoon ground cumin
1 teaspoon ground cinnamon
1 teaspoon ground coriander
pinch red pepper flakes 
1 tablespoon olive oil
1 tablespoon butter
for the pearl Couscous 
1 tablespoon ready-made harissa paste. Of course we sell this at Metro.  this spicy pepper puree will have you staring in the mirror ashamed you weren’t born Lebanese…seriously, I used to be Irish before I tried it 
2 cups fish stock…yes we carry it at Metro
1 cup Pearl couscous sometimes called Israeli couscous yes we carry it at Metro
4 tablespoons extra virgin olive oil, plus extra to serve
1 tablespoon raisins 
1 tablespoon pine nuts
1 tablespoon chopped fresh parsley
2 lemons, juice and zest, plus extra to serve

How it’s done

For the Fish, season the Fish fillets, on both sides, with salt and freshly ground black pepper.
Sprinkle the ground cumin, ground cinnamon, ground coriander and red pepper flakes onto a plate and mix together. Press the fish into the spice mixture, until completely coated on both sides. 
Heat the oil and butter in a frying pan over a medium heat. Fry the coated Fish fillets for 2-3 minutes on each side, or until crisp and cooked through (the Fish is cooked through when the flesh is opaque). 
For the couscous

Bring 2 tablespoons of olive oil to med high heat and then toast pine nuts in sauce pan.  Next add dry couscous and sauté for about 2 minute next add harissa, hot fish stock, and raisins. 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, add parsley, 2 remaining tablespoons of olive oil, lemon zest and juice then stir until well combined 
to serve, divide the couscous equally among four serving plates. Place one piece of Middle Eastern Fish on top of each serving of couscous. Serve a spoonful of the harissa paste alongside each serving. Drizzle over a little extra lemon juice and olive oil. Please don’t forget to put your camel to bed because it’s midnight at the oasis. You know the song…come on give me a little shake. 

 
