Pan Seared Red Snapper with Shallots and a Red Wine Sauce

This gem of a recipe will throw a slow Asian curve to your otherwise Mediterranean cooking palate, kind of like walking the streets of Bangkok after midnight in a somewhat welcoming haze induced by local libation.  

Serves 4

Ingredients

4 ea 8oz portions of Red Snapper with skin on or you can also use grouper, Sea Bass or even Tilapia 
A little olive oil for searing 
For the Sauce
2oz unsalted butter
1 tbsp olive oil
2oz shallots, thinly sliced about 2
½ tbsp sugar
5fl oz fish stock
5fl oz red wine something fruity not dry
1 tbsp soy sauce with a pinch of sugar in it.
½ tsp Worcestershire sauce

How it’s done

For the sauce:
fry the shallots gently in half the butter and all the olive oil until tender without browning. Put the remaining butter back in the fridge to chill.
Sprinkle over the sugar stir and cook for a further 1 or 2 minutes. Add the fish stock and wine and boil hard until reduced by two thirds. Stir in the sweetened soy sauce and the Worcestershire sauce. Set aside till needed.
For the fish: preheat the oven to 425F.  Preheat a heavy ovenproof sauté pan over high heat.
Dry the fish and rub coarse salt into the skin. Add olive oil to pan 
Place the fish, skin-side down in the frying pan. Leave for 3 minutes, without turning.
Turn the fish over (the skin should be well browned), then transfer to the oven for a further 3 to 4 minutes.
Reheat the sauce.  Cube the remaining butter and add a few cubes at a time to the pan, whisking it in to thicken the sauce. Taste and adjust the seasoning and spoon around the fillets of seared Snapper and serve immediately.  Gentlemen feel free to bust out your Bruce Lee enter the dragon pose after setting down the platter. Note: lightly mist body for better muscle showing

