Pan Roasted Salmon with a Spicy Pepper basil cream

This is truly one of those recipes that embraces the chameleon principal.  I’ve done this dish with everything from Salmon to Snapper and have never missed the mark. 

Ingredients

8 Tablespoons olive oil
1 red pepper, chopped
1 white onion, finely chopped
4 garlic cloves, chopped or crushed into a fine paste
1 good pinch red pepper flakes 
1 cup white wine
1 cup heavy cream 
salt and freshly ground black pepper
about 12 to 15 fresh basil leaves, torn
4 servings of Salmon 6 to 8 ounces each. You can also use with great success: Halibut, Char, Snapper, Sea Bass, or Grouper

How it’s done

Heat half of the oil in a pan and gently fry the pepper, onion and garlic for 3-4 minutes, or until softened, then stir in the red pepper flakes. 
Pour in the white wine and simmer for 8-10 minutes, or until the liquid has reduced by half, then stir in the cream and season, to taste, with salt and freshly ground black pepper. Simmer gently for 1-2 minutes, then stir in the basil. 
Heat the remaining oil in a pan, season the fish with salt and freshly ground black pepper and fry, skin-side down, for 2-3 minutes, or until golden-brown and crisp. Turn the fish over and fry for a further 3 minutes, or until the fish is golden-brown all over and cooked through. 
To serve, spoon the pepper basil cream onto a serving plate and place the fish on top.  You have just delivered to your loved ones a sincere culinary hug.  Enjoy

