Pan Fried Swordfish with Chickpea Salad and Tzatziki

This recipe was the first recipe I made for my short lived Al Jazeera TV Show “Make Falafel not Bombs” 

Serves 4

Ingredients

For the Fish

4 each 6 to 8 ounce Swordfish Steaks about ¾ inch thick. You can also use Shark, Salmon Steaks, Grouper or Snapper fillet. 
1 cup flour 
2 teaspoons of cayenne pepper
1 teaspoon celery salt
1 teaspoon garlic powder
salt and freshly ground black pepper 
1 tablespoon of olive oil
¼ stick of unsalted butter
For the chickpea  salad
6 oz  tomato juice :What are you going to do with the rest of  that tomato juice…maybe invite someone over for a Bloody Mary Party…ok but just one

3 tablespoons red wine vinegar
6 tablespoons olive oil
1 garlic clove, finely chopped
salt and freshly ground black pepper
1 14 oz can of Chick Peas drained and rinsed 
2 stalks of Celery finely chopped
1 jalapeño pepper seeded and finely chopped….if you don’t want the heat just add the same amount of sweet peppers to give it texture.  I didn’t call you a Big Nancy.
For the Tzatziki
1 cup of Lebni or Greek Yogurt…and yes we carry Lebni at Metro
1 tablespoon chopped fresh dill
1 lime, juice only
half  of  an English (hot house) cucumber, peeled, grated
salt and freshly ground black pepper
To garnish

One cut up Lime

Parsley for Garnish

How it’s done

For the swordfish, mix the flour, cayenne pepper, celery salt and garlic powder in a bowl and season well with salt and freshly ground black pepper. Dredge the fish steaks in the spiced flour mixture and shake off any excess.
Heat the oil in a pan over a medium heat. Add the butter, and when it begins to foam add the fish.
Cook the fish steaks for  about 3 to 4 minutes on each side, or until just cooked through. 

For the chickpea salad, whisk the tomato juice, red wine vinegar, olive oil and garlic together in a bowl. Season, to taste, with salt and freshly ground black pepper, then add the mixed chickpeas, celery and jalapeno and mix well.

For the Tzatziki, mix the Lebni, dill and lime juice together in a bowl.
Add the grated cucumber and season, to taste, with salt and freshly ground black pepper. (Thin the mixture down with water if necessary.)
To serve, place a large spoonful of the chickpea salad into each serving bowl. Place a piece of halibut on top of each and spoon a dollop of Tzatziki alongside.
Garnish with lime wedges and chopped parsley and serve.  If the neighbors ask what all the noise was just tell them…you wouldn’t get it, we were just freaky with our Tzatziki. 

 

