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Pan Roasted Sea Bass in a Greek Style Stew
Serves 4
If I were a Greek Philosopher back in the days of antiquity my name would have been Eatsomeofthese  and I probably wouldn’t have been befriended by the likes of Plato or Socrates but I definitely would have had a BFF in the tunic wearing madman who invented Ouzo…I’m just saying.  Seriously, this is a modified version of a classic Bourdetto which is as sexy as it is delicious. 

Ingredients
2 tablespoons olive oil  

2 large Yellow Onions thinly sliced  

¼ cup dry white wine  

½ cup of water

2 tablespoons of tomato paste  

1 teaspoon of cayenne pepper 

½ tsp sweet paprika 
Salt and pepper
4 portions of Sea Bass 6 to 8 ounces each scaled with the skin on; You could also use with great success, Tilefish, Snapper, Halibut or Grouper
How it’s done

Preheat oven to 375( degrees 

Heat 1 tablespoon oil in a large frying pan, add onions and cook over medium heat for 5 to 7 minutes or until soft. Add wine, water, tomato paste and spices and cook for another 10 minutes, then season to taste with salt and take pan off of heat.
Next, season the Sea bass with salt and pepper.  In separate frying pan, heat 1 tablespoon oil over a medium high heat and cook fillets for about 2 minutes per side getting some nice color on the fish. Next, place fish fillets on top of onion mixture and transfer the pan into the oven to bake for 15 minutes or until the fish is opaque in the center when fork tested.  I would highly recommend serving this over some white rice.  If you don’t feel like making rice, some flat bread will do just fine as you try to Philosophize after three shots of Ouzo…it really is much harder than it sounds. [image: image7.png]metrepolitan
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