Pan Seared Mako over Orecchiette Pasta with Lemon and Garlic

Serves 4 of my size people or 6 regular humans

You know what your loved ones could use on any given weekday…that’s right, one of your mediterean kitchen hugs.  Ok, let’s drop the pretences…so could you, and this dish will have you and your loved ones hanging on each other like a box of puppies.  Of course, without the puppy smell…you know what I mean

Ingredients 

1 ½ pounds of Mako Shark steaks no more than 1 inch thick with the skin removed: You can also use Swordfish or Mahi with great success

1 tablespoon and 3 teaspoons of olive oil

1 clove of garlic minced fine plus 2 garlic cloves sliced very thin 

1 pound of Orecchiette Pasta 

½ teaspoon or more of crushed Red Pepper Flakes

1 tablespoon finely grated fresh lemon zest

The juice of 1 lemon

12 Kalamata olives pitted and sliced.  Note: you can really use any olive you like, just don’t let me catch you using those canned California olives.  Unless of course you could use a good butt kicking…I don’t joke about olives

1/2 cup coarsely chopped fresh flat-leaf parsley

How it’s done

Preheat oven to 425° degrees

With paper towels pat dry your shark steaks and rub with 1 teaspoon oil and minced garlic then cover and let marinate in the fridge for 20 minutes.

Heat a well-seasoned cast-iron skillet or heavy frying over high heat until hot, then add 1 teaspoon oil, tilting skillet to coat evenly. Season Shark well with salt and pepper, then brown in hot pan, turning once, about 2 minutes per side.

Next transfer skillet to oven and roast the shark until just cooked through, about 12 minutes. Transfer fish steaks to a cutting board and cut into bite-size pieces. Keep warm in a bowl, covered.

Cook pasta in a 6-quart pot of boiling salted water until al dente. Reserve 1 cup cooking water, and then drain pasta in a colander.

While pasta is boiling, cook the sliced garlic and pepper flakes in 1 tablespoon olive oil in a small heavy skillet over moderately high heat, stirring, until garlic is pale golden, about 1 minute. Remove garlic and oil mixture from heat.

Toss pasta in a large bowl with shark, 2/3 cup reserved cooking water, zest, juice, garlic and oil, olives, parsley, and salt and pepper to taste (add remaining 1/3 cup cooking water as needed if pasta seems dry). Serve warm or at room temperature.  What’s that little chef…you say that with a salad you just made the dinner in less than 25 minutes…get over here and allow me to rock you fellow traveler…of course, in the most platonically gastronomic fashion. Yeah right. 

