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Pan Grilled Artic Char with Sautéed Asparagus

Serves 4

This is the Sandra Bullock of weekday dishes it’s gorgeous, with a sexy sense of humor and an uncanny power to elicit an uncontrollable smile from the most jaded of diners.  But what make this dish the real “Bullock” is the sense of accessibility she embodies…”You know if she just got to know the real me, I think we could have something special”…please, spare me the, “I never thought that”, malarkey. 
Ingredients 

2 Tablespoons plus a ¼ cup of olive oil 

2 teaspoons lemon zest, minced 

2 teaspoons lemon juice, freshly squeezed 

4 each 6 to 8 ounce portions of Artic Char skin on; you could also use Fresh Musky Trout fillet

1 pound asparagus, trimmed cut off the woody ends

1 large clove of garlic minced plus 2 cloves of garlic sliced thin 

½ of a small yellow onion minced 

1 pint grape or cherry tomatoes halved 

2 teaspoons salt 

1 teaspoon freshly ground black pepper 

How it’s done

Preheat grill pan or cast iron skillet to high heat

In a mixing bowl, combine 2 tablespoon of olive oil, lemon zest, lemon juice and minced garlic. Generously coat Char fillets in garlic-lemon oil before placing them skin-side down on the preheated grill pan or cast iron skillet and cook for about 2 minutes. Turn the fillets over and baste with any remaining garlic-lemon oil for another 2 minutes, or until desired doneness. Transfer fish to a warm platter and reserve, keeping warm.

Meanwhile, bring a large pot of salted water to a boil. Blanch asparagus briefly, about 2 minutes, and drain immediately. Bring olive oil to heat in a large sauté pan. Add sliced garlic and onion and sauté until garlic turns golden. Place asparagus in the pan and toss lightly. Add tomato halves, salt and pepper. Sauté and toss until the tomato has softened. Remove from heat.

Divide asparagus between 4 warmed plates. Place pan grilled Artic Char fillets on top of asparagus. Spoon the remaining tomato, garlic and onion mixture on top of the fish. Serve immediately. Was I the only one who thought she was still kind of hot as the mother on “The Blind Side”? Don’t you dare judge…just eat[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












