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Pan-Fried Skate Fillet with Wild Mushrooms and Cilantro

Serves 4

Clients always ask me to describe the flavor of Skate and more often than not, I profess that it has the unctuous texture of Scallops with the mild flavor overtones of Sole.
And other times I will be unguarded enough to reveal that it’s like “Soul Kissing” a mermaid…both are accurate

Ingredients

4 Skate fillets 6 to 8 ounces each: you can also use with great success Flounder, Sole or even Tilapia

Salt and pepper

1 teaspoon Olive oil plus a ¼ cup  

1/2 cup of dry Sherry  

4 garlic cloves, finely chopped 

1 pound either Baby Bella, Oyster, Shitake or a combination of all sliced thin…of course we have these at Metro 

1/2 cup finely chopped cilantro 

How it’s done

Season the Skate fillet with salt and pepper. In a large non-stick skillet, heat the teaspoon of olive oil until smoking. Add the skate fillets and cook over high heat, turning once, until browned, about 2 to 3 minutes per side and then transfer them to a platter and keep warm. Reduce the heat to moderate and add the ¼ cup of olive oil and sauté the garlic for about 2 minutes being careful not to burn it.  Next add the mushrooms, season with salt and pepper and cook, stirring, until almost all the liquid has evaporated and the mushrooms are golden brown, about 10 minutes. Turn the heat to high and add the Sherry and cook until almost evaporated about 5 minutes, scraping up any browned bits. Lastly stir in cilantro and season with salt and pepper and remove from the heat.

To serve, spoon the Mushroom Sauce over the Skate fillets and put on the biggest ring you own to give your adoring dinner guests something to kiss after dinner…really
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