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Oven-Roasted Branzino with Baby Carrots and Fingerling Potatoes

Serves 4

There is a chill in the air, cognac in the cupboard and you need to make a meal that will coax out the primal tiger in your soul mate…grr.  Well this is the dish that will…Wait! aren’t the kids going to be home tonight…yes, but if I give them some wine they’ll be asleep by 9:00pm (my lawyer has informed me to let you know we do not advocate the consumption of alcohol under the legal drinking age.) wink…wink… nudge… nudge. 
Ingredients

3 tablespoons olive oil, divided

2 Branzino about 1½ pounds each scaled and gutted…this is a Job that a Metro Seafood associate would perform with enthusiasm and love 
1 tablespoon of salt
2 tablespoons of fresh chopped thyme 

1 ½ teaspoons freshly ground black pepper

¼ teaspoon freshly grated or ground nutmeg

2 pounds unpeeled fingerling potatoes, scrubbed, cut in half long ways  
2 pounds baby carrots, scrubbed, cut in half long
3 tablespoons chopped fresh chives
How it’s done

Preheat the oven to 425° degrees

Mix salt, thyme, 1½ teaspoons pepper, and nutmeg in small bowl.
Place Branzini on a platter and season both inside and with half of the Seasoning mixture and cover with plastic wrap and set aside. 
Meanwhile, combine potatoes, carrots, 2 tablespoons oil, and remaining seasoning mixture in large bowl. Transfer potato-carrot mixture to a baking sheet and roast until vegetables soften, about 30 minutes. Remove vegetables from the oven and place Branzino on top of veggies and drizzle with olive oil and return to the oven and roast for 20 to 25 minutes or until just opaque when fork tested.  Transfer vegetables and fish to large serving platter and drizzle with any juices from the pan…serve with lemon wedges and feel free to eat with your hands and that goes for feeding each other…however not the kids, that’s creepy.  
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