Monkfish and Penne in a Sauce Piquante 

Serves 4

Piquant-agreeably stimulating, interesting, or attractive: That Metro Mark is quite the piquant character…or he’s just full of crab.

Ingredients

¾ pound of Penne Pasta

2 Tablespoons olive oil

2 cloves of garlic minced

1 teaspoon of hot paprika

½ teaspoon of dried thyme 

1/4 teaspoon cayenne pepper

2 sweet red bell peppers, seeded & cut into 1/4-inch dice

¼ cup dry white wine

1 ½ pounds of Monkfish cut into ½ inch medallions 

¼ of a pound of Smoked Scallops chopped

½ cup of chicken Stock

2 tablespoons of unsalted butter

2 scallions sliced very thin for garnish

How it’s done

Bring a large pot of salted water to a boil. Add pasta and cook until tender but still al dente, about 8 minutes or according to package directions. Meanwhile in a large skillet heat olive oil. Add garlic, paprika, thyme, cayenne and bell peppers and sauté for a minute. Then add white wine, cover and simmer over low heat until the peppers are almost tender, about 3 minutes. Add Monkfish and smoked Scallops, cover and simmer until fish is cooked through, another 2 minutes. Uncover skillet, add chicken broth and cook until broth has reduced slightly, about 1 minute. Remove skillet from heat, swirl in butter and adjust seasoning. Drain pasta and turn in skillet with monkfish and toss till coated. Serve out into pasta bowl and garnish with scallions. Slightly spicy with mild smoky overtones that gently embrace your soul…of course I’m describing Barry White but this dish also rocks. 

