Pan Fried Tilapia with Spinach and Pine nuts
Serves 4
Ingredients
1 cup yellow cornmeal
4 (6-8 oz) Tilapia fillets 
3 tablespoons olive oil
1 1/4 lb baby spinach, any coarse stems discarded
1/2 stick (1/4 cup) unsalted butter
1/4 cup pine nuts, toasted
How its done 
Put cornmeal on a large plate. Lightly pat tilapia with paper towels and
season with salt and pepper, then coat fillet well with cornmeal.
Heat 1 tablespoon oil in a large heavy skillet over moderately high heat
until hot but not smoking, then sauté one third of spinach, stirring
constantly, until slightly wilted but still bright green, 15 to 30 seconds.
Transfer cooked spinach to a bowl. Sauté remaining spinach with remaining
oil in same manner. Season with salt.
Wipe skillet with a paper towel, then heat 2 tablespoons butter over
moderate heat until foam subsides. Increase heat to moderately high and
sauté two fillets, skin sides down first, turning once, until golden brown
and just cooked through, about 4 minutes (do not clean skillet). Repeat with
remaining butter and fillets, and then reserve browned butter in skillet.
Divide spinach among plates and top with pine nuts and fish, then drizzle
fish with browned butter serve with lemon wedges.  
This dish is an instant homerun and easy enough to make it a weekday meal
What you want to focus on this dish is not the recipe but the technique...
you could substitute the fish for just about any thing and change the
spinach to your favorite green.
For example if you want to use Swiss chard you would just cook it a littler
longer.
Unleash your inner chef and let him or her make some noise in the kitchen.
My inner chef's name is Xavier.   
