Pan Roasted Grouper on a Arugula Puree and Parmesan Crisps

Serves 4

I’ll be honest with you the last time I made the Parmesan Crisps I had to check myself into rehab where I met the lovely and talented Lindsey Lohan…apparently a cheese addiction isn’t covered under my insurance plan.  Seriously, a nice salt crunch to the firm sweet flesh of the Grouper

Ingredients 

8 ounces Parmigiano-Reggiano cheese coarsely grated

2 cups Baby Arugula 

1-2 Tablespoon vegetable stock you can also use fish or chicken

1 Tablespoon olive oil 
4 each 6 to 8 ounce Grouper Fillets (skinned)

Salt and Pepper

2 Tablespoons unsalted butter 
Chopped Parsley for garnish 
How it’s done

To make Parmesan crisps, preheat oven to 350°F.

On a parchment-lined baking sheet measure 1 tablespoon of Parmesan Cheese and form into 2 inch rounds about 2 inches apart and bake 3 to 4 minutes or until they begin to turn golden brown. Remove from pan and keep at room temperature. 

To prepare arugula purée, blanch arugula in boiling salted water for 1 minute, then immediately refresh in ice water.

Drain and purée leaves in a blender with 1 Tablespoon stock and 1 tablespoon of olive oil until smooth, adding a little more stock if needed for a smooth consistency.  Season with salt and pepper and keep warm

To prepare Grouper, preheat oven to 400°F

Season Grouper fillet with salt to taste on both Sides.

Next melt butter in a heavy-bottomed ovenproof skillet.  When butter is hot place Grouper in skillet, flesh side down.  Transfer skillet to oven and roast for 10-12 minutes, depending on thickness of fish, I prefer mine slightly underdone. 

To serve, spoon arugula purée on plates and top with a piece of Grouper, flesh side up and sprinkle fresh with parsley.  Finally garnish each plate with 1 or 2 Parmesan Crisps. 

If you are planning on starting dinner with a little pasta course and round out the meal with some homemade Canollies   please consider inviting me over…I always bring shrimp…huh?

