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Pan Seared Shark Steaks with a Warm Shrimp Dressing

Serves 4

Don’t get me wrong I love a nice piece of blackened Shark and much as the next guy or heck, who hasn’t thrown a gorgeous firm meaty Mako steak on the grill.  But does anyone ever think that Mako would like to be admired for something other than a handsome brawny grill boy.  With the help of Shrimp, this Mako can finally show you his intellectual and more sophisticated flavor profile 

Ingredients

4 each 6 to 8 ounce Mako Shark Steaks ¾ inch thick: You could also use Swordfish or Mahi fillets (Have the Mahi fillets skinned)
Salt and pepper

9 tablespoons of olive oil

2 tablespoons of unsalted butter

1 ½ pounds of Red Potatoes peeled and cut into ½ inch cubes

4 tablespoons capers, rinsed and drained

½ pound of medium shrimp peeled and deveined…will Metro do that for free…of course, just ask

2 tablespoons of white wine vinegar

4 tablespoons of flat leaf parsley

1 each 5 ounce bag of Baby Arugula to serve
How it’s done

Season both sides of the shark steaks with salt and pepper and set aside.
In a frying pan heat 2 tablespoons of olive oil to a medium heat and add the potatoes and fry, stirring occasionally, until tender and golden-brown on all sides, about 15 minutes.

Meanwhile heat one tablespoon of the olive oil and the 2 tablespoons of butter in a non-stick frying pan, add the Shark steaks and cook for 3 to 4 minutes on each side, or until golden-brown. Set aside on a warm platter to rest. Reserve the pan and any juices.

Next add the capers and shrimp to the pan the Shark was cooked in and cook over a medium heat for 2 to 3 minutes. Then add the vinegar and the remaining olive oil and stir well to combine.

Add the chopped parsley and the fried potatoes and stir well to coat. Continue to cook for 1-2 minutes, and then season with salt and pepper to taste.
To serve place a shark steak on each plate and arrange arugula around the fish.  Evenly Spoon a portion of the fried potatoes on each piece of fish.   Next top the potatoes with the warm shrimp dressing and drizzle the pan juices around the edge of the plates and don’t feel bad, you still have amorous feelings for this magnanimous fish steak[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












