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Pan Seared Red Snapper over Panzanella (Bread Salad)

Serves 4

Panzanella? It’s that the monster that defeated Godzilla with the help of Mothra…No you Sci-Fi kook, it’s a delicious bread and tomato salad that, along with a lovely piece of fish, creates a easy and very satisfying dinner.  And you can feel green using up some leftover bread… 
Ingredients

6 plum (Roma) tomatoes cut in to ½ inch chunks or whatever size you like for your salad
1 teaspoon salt
1/2 cup Kalamata olive s pitted 
2 tablespoons of Capers rinsed and drained 
3 scallions thinly sliced 
12 basil leaves chiffonade (leaves cut cross way)
1/4 cup plus 1 tablespoon of olive oil
6 each 1-inch thick slices of day-old Italian or French bread; Some day I hope to know what day old bread is.  Maybe if my family hid the bread from me and then I discovered it the next day…you know, that just might work.
3/4 tsp. course ground black pepper 

4 portions of Red Snapper 6 to 8 ounces each skinned; you could also use Grouper, Cod, or Sheepshead 
Lemon wedges for garnish
How it’s done 
In a medium mixing bowl, toss the tomatoes with 1/2 teaspoon of the salt and set aside. Coarsely chop the olives and toss into the tomato bowl. Add the capers, scallions, basil, and the 1/4 cup of the olive oil. Cut or tear the bread into 1-inch chunks and stir into the tomato mixture. Season with 1/4 tsp. of the pepper and toss to mix. You can make the salad in advance to let the bread soften a little.  
Preheat a heavy non-reactive sauté pan to high heat.
Brush the snapper fillets with the remaining tablespoon of oil and sprinkle with the remaining 1/2 teaspoon each of salt and pepper. When pan is hot add fish, flesh side down, to the pan turning once, or until just cooked but still moist inside, about 3 to 4   minutes per side.  

Divide the panzanella between serving plates and top with the fish. Serve immediately with lemon wedges.  You just made the dinner in less than 30 minutes with only one pan to clean…yeah, that’s why you your chest is all puffed up little chef. 
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