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Monkfish Medallions in a Mushroom White Wine Sauce

Serves 4

“You arrogant double chinned fishmonger…are you suggesting we pull this soul warming dinner off on a weeknight?” Yes and also kiss your loved ones goodnight, you suppressed love fountain. Yes, I just spiritually tousled your hair…and you liked it. 

By the way, the “arrogant” didn’t hurt the “double chin” stung a little. 

Ingredients 

1 ½ to 2 pounds of monkfish cut into 2 inch medallions…this can be done by your loving Metro Seafood specialist

Salt and pepper

3 tablespoons olive oil

3 tablespoons unsalted butter

2 medium shallots, finely diced

12 oz. cremini mushrooms, thinly sliced you can also use Portobello or even white mushrooms
1 tablespoon all-purpose flour

1/2 cup dry White wine
1 cup fish or chicken stock…did I mention that Metro makes their own…”yeah, about a thousand times you shameless self-promoter” …guilty
3 tablespoons heavy cream

1/4 cup chopped fresh flat-leaf parsley

How it’s done
Season the Monkfish with ¾teaspoons of salt and ¼teaspoons black pepper on both sides
Heat the olive oil and 1 tablespoon of the butter in a large sauté pan over high heat. When the butter is melted and foaming, add half of the monkfish medallions and sear until nicely browned, 1 ½ to 2 minutes per side achieving nicely browned fish. Transfer fish to a plate and repeat with the remaining medallions. 

When the fish is done melt the remaining 2 tablespoons of butter in the same pan.
Add the shallots and a pinch of salt and sauté for about 30 seconds, using a wooden spoon to scrape up any browned bits from the bottom of the pan. Add the mushrooms and sauté until all of the mushroom liquid has evaporated and the mushrooms are golden, about 3 minutes. Season with 1/2 tsp. salt, sprinkle with the flour, and add the white wine. Once the wine has almost completely evaporated, add the fish stock and reduce by half, about 3 minutes.  Stir in the cream and parsley; return the monkfish medallions and any accumulated juices to the pan, and cook, flipping the fish once, until just opaque when fork tested, about 2 minutes. Season fish with salt and pepper and serve with a knowledge that someone is going to bed tonight in a love cocoon you just spun…alright maybe that was too much…how about wrapped in a love burrito…yeah that’s better.[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
