Pan Seared Monk over Vegetable Couscous
Serves 4  
Ingredients
For Fish
2 tablespoons olive oil
8 ea. Monk fish medallions about 4oz ea. or 2lb jumbo Sea Scallops (about 10 or less to a pound)
Salt and freshly ground black pepper
1 teaspoon garlic powder
1/4 tsp cayenne pepper
1/2 cup vermouth
1 (14-ounce) can diced tomatoes
1/2 cup pitted calamata olives or any black imported olive you have divided
2 tablespoons freshly chopped oregano leaves
For Couscous
1/2 cup red bell pepper chopped
2 cloves garlic minced
4 scallions chopped
1/2 cup carrot  1/2in dice
2 cups of chicken or fish stock brought to a boil. 
How it’s done
Couscous
Heat sauce pan to med high heat add olive oil and all vegetables and sauté for about 2 minutes add couscous dry and sauté for about 1 _ min or until light golden, add boiling stock and stir well, shut off heat and cover. The couscous will finish on its own.  Keep warm.
For fish
Heat 1 tablespoon of the oil in a large skillet over medium-high heat. Season fish medallions or scallops with salt, pepper, garlic, and cayenne. Add fish to skillet and cook 1 to 2 minutes per side, until golden brown. Transfer fish to warm platter. Add vermouth to pan and cook 1 minute, to allow alcohol to cook off. Add tomatoes and olives and bring to a simmer. Simmer 5 minutes, bring back fish and let incorporate about 1 min
Fluff couscous with the oregano.
Serve fish and sauce over couscous.

