Pan Seared Mahi with a Peppercorn Cream Sauce

Alright I’m not one to complain, but, if this recipe were any easier I would have to fly over to your nest, prepare this lovely meal, chew it and beak feed you…really it’s that simple...but I would gladly beak feed you…really.

Serves 4 

Ingredients

4 each 6 to 8 ounce servings of Mahi (skin removed): you could also use with great success Swordfish, Cobia, Halibut or Shark

Juice 1/2 lemon 

2 tablespoons butter 

1 tablespoon olive oil 

3 shallots, minced 

1/2 cup brandy 

1/2 cup dry red wine 

1 1/2 tablespoons green peppercorns, crushed…yes we have these at Metro.

1/2 cup heavy cream 

Coarse salt and freshly ground pepper to taste 

Chopped parsley to garnish 

How it’s done

Pat Mahi dry with paper towels. Sprinkle on both sides with lemon juice and set aside. 

Heat the butter and the olive oil in a large non stick skillet.  When butter stops bubbling add the fish and brown on both sides. Turn heat down and cook for about five minutes on each side, or until done. Remove fish to a heated platter and keep warm. 

Add the shallots to the same pan and sauté for one minute. Add the brandy, wine and peppercorns and bring to boil, and stir. Simmer sauce for at least 1 minute to reduce slightly. Lower heat and add the cream and season with salt and pepper do not let sauce come back to a rolling boil. You have just made your first bona fide love potion….seriously, if nothing else you will love yourself for making it…try keeping your hands from roaming while still cooking

Pour the sauce onto the Mahi, and garnish with the chopped parsley.   Enjoy 

