Pan Seared Skate and Linguini with Citrus Pesto

Serves 4

Ingredients

For the Citrus pesto:

1 pound linguini or your favorite pasta  

1 bunch fresh basil, about 3 cups leaves 

1/2 cup toasted pine nuts or walnuts 

1 clove garlic 

1 lemon, zest grated and juiced 

1 orange, zest grated and juiced 

1/2 teaspoon salt 

1/2 teaspoon freshly ground black pepper 

1/2 cup extra-virgin olive oil 

1 cup grated Parmesan 

For the Skate:

4 (8-ounce) portions of Skate, you can also use Grouper, Sturgeon, Halibut and even a steak fish like Swordfish 

Extra-virgin olive oil 

Salt and freshly ground black pepper 

How it’s done

Bring a large pot of salted water to a boil over high heat. Add the pasta and cook until tender but still firm to the bite, stirring occasionally, about 8 to 10 minutes. Drain pasta and reserve 1/2 cup of the pasta liquid. 

Blend the basil, pine nuts, garlic, zests, juices, salt, and pepper in a food processor until the mixture is finely chopped. With the machine running, gradually add the olive oil until the mixture is smooth and creamy. Transfer to a bowl and stir in the Parmesan. Toss with the warm Linguini and the reserved pasta water. 

Meanwhile, place a heavy sauté pan or grill pan over medium-high heat…probably a little closer to high.  Remember when you’re pan searing we want to get the wonderful crust on the fish so don’t put any oil in the pan just on the fish.  Ok, so it’s a little dramatic and maybe the smoke alarm might go off but you need some sort of excitement in your life. Brush both sides of the Skate fillets with olive oil and season with salt and pepper. Sear the Skate 3 to 4 minutes a side or when the fillet in no longer translucent.  

Transfer the pasta to a serving platter and top with the seared fish fillets and serve. This is what we in the business call a stone cold sexy weeknight dinner.  My only caution on the dish is that your family might show up for dinner every night expecting this level of food hugs.

