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Pan-Seared Cobia (Lemon Fish) with a Green Bean and Leek Sauté 

Serves 4

Okay, this one goes out to the budding chefs who are just starting to find their culinary freak…this dish is simple, delicious and elegant.  Kind of like me in a white tuxedo jacket…”that doesn’t make you look elegant, it makes you look like an Ice Cream Man”…Leave me alone please.

Ingredients
4 Cobia Fillets 6 to 8 ounces each skin off: you can also use Mahi

3 1/2 teaspoons salt

1 1/2 teaspoons freshly ground black pepper

2 tablespoons olive oil

2 leeks (white and pale green parts only), halved lengthwise, rinsed, and thinly sliced

2 cloves garlic, finely chopped

2 tablespoons unsalted butter

2 pounds of Green Beans trimmed…Metro carries those…they think of everything
How it’s done 
Sprinkle fillets with 2 1/2 teaspoons salt and 1 teaspoon pepper. In large nonstick skillet over moderately high heat, heat 1 tablespoon olive oil until hot but not smoking.  Sear the Cobia until golden, about 4 to 5 minutes per side. Transfer to platter and loosely cover with foil to keep warm.

In large nonstick skillet over moderate heat, heat remaining tablespoon oil. Add leeks and garlic and sauté 2 minutes. Add butter, and green beans and sauté until beans are crisp-tender, about 8 to 10 minutes. 

To serve transfer vegetables to serving platter and sprinkle with remaining teaspoon salt and 1/2 teaspoon pepper. Top with Cobia fillet and drizzle with any butter and pan juices remaining in skillet.  Don’t be alarmed if you start craving the classically driven sounds of  Stravinsky and Bach…forget about Schubert everyone knows he was a hack…I’m just saying 
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