Pan Seared Yellow Tail (Hamachi)

With a Chickpea Salad and Greek Potato Puree (Skordalia) 

This recipe might seem involved but keep in mind this is the whole dinner. And believe me when I tell you the Potato puree (Skordalia) is worth making by itself.  Warning: This dish will turn blue eyes to chocolate and fair skin to golden brown with a delicious oiled sheen. It’s your call but the look works for me. 

Serves 4

Ingredients

Potato Puree (Skordalia)

5 - 6 red skinned potatoes
6 cloves garlic
2 teaspoons salt
1/2 cup extra virgin olive oil 
1/4 cup lemon juice

For Chickpea Salad

3 cups cooked chickpeas or two 15 oz cans drained and rinsed 

1/4 cup finely chopped red onions 

1 small red bell pepper, roasted, peeled, seeded, and diced (you can also use roasted peppers from a jar)

3/4 teaspoon finely grated lemon zest 

2 tablespoons chopped fresh cilantro leaves 

3 tablespoons chopped fresh flat leave parsley 

2 tablespoons extra-virgin olive oil 

1/2 teaspoon salt 

1/4 teaspoon freshly ground black pepper 

The juice of 1 lemon

For the Fish

4 each 8oz Yellowtail Fillets skinned you can also use Pompano, Mako Shark, Mahi or Swordfish 

2 tablespoons olive oil 

2 cloves crushed garlic

Salt and pepper

How it’s done

Potato Puree (Skordalia) 

Boil the potatoes in their skins until tender. While the potatoes are boiling, mash the garlic and salt together until fairly smooth. When potatoes are cooked, let cool slightly then peel and mash until very smooth. Add the garlic mixture, olive oil and lemon juice; beat in well with a wooden spoon. Set aside and keep warm.

Chickpea Salad

Combine the chickpeas with red onions, roasted red peppers, lemon zest, cilantro, parsley, extra-virgin olive oil, and lemon juice. Adjust seasonings with the salt and pepper, and toss well. Set aside (this can be made hours in advance)

The Fish

Preheat a heavy skillet to medium-high. Brush the Yellowtail fillets with the olive oil and rub in fresh garlic.  Next season both sides with salt and pepper. When the skillet is hot add 1 Tablespoon of olive oil to the pan and sear the fish until medium, about 3 to 4 minutes per side, or until cooked through. Remove from the pan and place each fillet on 4 dinner plates. Top each with the chickpeas salad and a helping of Potato Puree (Skordalia) on the side.  Garnish with lemon wedges and cilantro sprigs. Let out a big Yazoo ! and smash one of your less desirable plates on the floor.  
