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Monkfish Puttanesca 

Serves 4 to 6 

Besides the fact that this fabulously rustic dish that can be created with a reasonable stocked pantry, it also provides you delicious opportunity to say “Puttanesca” on any given weekday.  I just like tossing it in to my everyday language regardless if it makes any sense.  “Hey, you better move your car or I’m about to get all kinds of “Puttanesca” on you”…See I told you 

Ingredients

2 tablespoons olive oil

1 small white onion, chopped

4 garlic cloves, minced

4 anchovy fillets, drained and chopped, no one is going to even know they were in there…stop being such a big Mary.  

2 good pinches crushed red pepper flakes

¼ cup of Fish Stock; Available at Metro Seafood…you could also use clam juice from Metro. 

Salt and pepper

1 cup Kalamata olives, pitted and chopped

2 tablespoons capers, drained

1 28 ounce can of San Marzano Tomatoes with the juice, crushed with your beautiful hands
1 ½ pounds of Monkfish fillet cut into 1 inch medallions 

1 pound Rotini (Cork Screw) pasta 
How it’s done 
Heat 1 tablespoon of oil in a large skillet over medium heat. Add the onions and sauté until soft and translucent, about 6 or 7 minutes. Then add the garlic and red pepper flakes and sauté for two more minutes. Add the anchovies and cook for another two minutes. Add tomatoes, olives, fish stock and capers and simmer.

Next, heat the remaining oil in a skillet over medium-high heat. Sprinkle Monkfish medallions with salt and pepper and sauté until it no longer translucent in the center when fork tested, then add to the simmering sauce.

Meanwhile, cook pasta in a large pot of boiling salted water to desired doneness. Add the drained pasta to the sauce and toss to coat. Remove from heat and serve and feel free to play the “how many times can we say Puttanesca Game” at dinner.  I usually make the kids keep score.  
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