Pan Seared Swordfish on a Greek Inspired Warm Potato Salad

Serves 4 

When I say “Greek Inspired” I wasn’t referring to the use of olives and feta in this dish but simply I was pretty tipsy on ouzo when I conceived this recipe and pretty sure I broke some of my wife’s favorite platters…don’t you even think about judging me.  

Ingredients 

For the Swordfish

4 each 6 to 8 ounce Swordfish Steaks one inch thick; you can also use, Mahi (skinned), Opah, or Shark Steaks

1 tablespoon fresh mint

1 clove of garlic minced fine

Salt and pepper

2 tablespoons of olive oil

1 pinch of crushed red pepper flakes

For the Warm Potato Salad

1 ¾ pounds small red-skinned potatoes, cut into quarters
1 bunch fresh mint minus the tablespoon you just used for the marinade, chopped
8 ounces Bulgarian feta-cheese, crumbled…where the heck am I going to get…wait! Metros got it
¾ cup of Kalamata olives pitted and chopped….look no further Metro’s got this one too
¼ cup of olive oil

How it’s done

Place swordfish steaks in a glass dish and season with salt, pepper and red pepper flakes and rub in minced garlic and one tablespoon mint and refrigerate.

Next for the Warm Potato Salad, place potatoes and 3 tablespoons mint in large pot of salted water. Bring water to boil, reduce heat and simmer potatoes until tender, about 12 minutes. Drain potatoes; transfer to large bowl.

Set aside 2 tablespoons each of mint, feta and olives; add remainder to warm potatoes. Mix in oil. Season with salt and pepper then set aside and keep warm.

Heat the 2 tablespoons of olive oil in a large non reactive skillet.  When oil starts to smoke add swordfish steaks and cook for about 4 min per side or until opaque in the center.  Spoon warm potato salad onto a large platter and top with beautifully seared Swordfish steaks and garnish with reserved mint, cheese and olives. And for those fellow travelers who feel that cheese and fish don’t mix…I say step out of your provincial minds to take a walk in the uninhibited Mediterranean side of the gastronomic path.

