Pan Seared Mahi with a Kalamata Olive Dressing

Serves 4

If you are not in the mood for crying and having life altering epiphanies during a weeknight meal than go ahead and make the chicken breast again.  But is you want to rock someone’s world on a Tuesday, than try this easy and heartwarming dish  

Ingredients

6 tablespoons olive oil

4 each 6 to 8 ounce Mahi fillets skin removed you can also use Cobia, or Grouper

½ cup finely chopped pitted Kalamata or other brine-cured black olives

½ cup finely chopped drained jarred roasted red pepper: or one of your own fresh made

¼ cup of chopped flat leaf parsley

2 tablespoon capers rinsed drained and chopped fine

2 flat anchovy fillets, minced

2 small garlic cloves, minced and mashed to a paste with 1/4 teaspoon salt

2 scallions chopped fine

2 tablespoons balsamic vinegar

Lemon wedges for plating

How it’s done

Pat Mahi fillets dry and season both sides with salt and pepper.  In a large non-stick skillet, heat 2 tablespoons of the oil over moderately high heat until it is hot but not smoking and in it pan sear the Mahi  for 4 to 5 minutes on each side, or until they are just cooked through. While the fish is cooking, in a small bowl stir together the olives, the roasted red pepper, the parsley, the capers, the anchovy, the garlic paste, the scallion, the vinegar, the remaining 4 tablespoons oil, and salt and pepper to taste. Transfer the Mahi to plates, spoon the sauce over it, and serve it with lemon wedges.

Really...a little piece of bread and a Arugula salad is all I need to complete this happily ever after dinner story?  Yes fellow traveler sometimes passion and flavor are effortless. 

