Pan Seared Pompano with a Salmoriglio Sauce

A Salmoriglio is a Sicilian Sauce served on grilled meats, chicken and fish.  Once you make this delightful southern Italian concoction you will want to name it after yourself…say Stevmoriglio and swear your Irish mother found the recipe carved into the railing on her voyage to the new country…that’s a good story, stop judging Steve. 

Ingredients

For the salmoriglio
6 Tablespoons extra virgin olive oil
3 Tablespoons water
1½ Tablespoons lemon juice
1 garlic clove, very finely chopped
1 Tablespoon chopped fresh oregano
1 Tablespoon chopped fresh celery leaves 
1 Tablespoon chopped fresh flat leaf parsley
For the Pompano
4 ea 6 to 8 ounce servings of Pompano fillets. You can use any firm flesh fish for this recipe whether fillet or steak such as Tuna, Yellow Tail (Hamachi) Swordfish or Shark
Olive oil
Red pepper flakes
salt and freshly ground black pepper

How it’s done 

Preheat a heavy sauté pan until very hot, or preheat the gas grill (if weather allows) to high heat

For the salmoriglio, place the oil and water into a bowl and whisk together 
until thick and emulsified.  Add the lemon juice and a pinch of salt, to taste.
Next add the garlic, oregano, celery leaves and parsley and stir 
well.
For the Pompano, brush the Pompano generously with oil and season well 
with red pepper flakes and salt and freshly ground black 
Place the Pompano onto the hot pan flesh side down and cook for about 3 minutes per side or barbecue for the same amount of time per side, or until completely cooked through.
To serve, place the Pompano fillets onto plates and drizzle with the 
salmoriglio.  To those of you who were not blessed with olive skin, if you make this correctly you can replace your 70 sun block with a bronzing 45…feel the burn.

