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Pecorino Crusted Skate Fillet with a warm Olive Caper Sauce

Serves 4
Often a client will ask me to describe Skate and I proudly say…it has the mild sweet flavor of sole with the firm moistness of a scallop…in other words it’s like a deep soul kiss with a lingering hug and a gentle back rub…I’m just saying

Ingredients

For the Skate

3/4 cup Pecorino Romano cheese, finely grated

3/4 cup panko bread crumbs 

4 each 6 to 8 ounce Skate Fillet: You could also use Flounder or even Tilapia with great success

2 large egg whites, lightly beaten with a pinch of salt

5 tablespoons extra-virgin olive oil

3 tablespoons unsalted butter

For the Olive and Caper Sauce 
1 ½ cups of your best olive oil…you might want to try the lovely Lebanese olive oil at Metro…it’s really a life lubricant and it tastes good to
12 Kalamata olives, pitted and slivered

12 green olives, pitted and slivered

12 oil- cured black olives, pitted and slivered…all of these olives are available at Metro
2 shallots minced
2 tablespoons capers, rinsed and drained

1/3 cup sage, finely chopped

2 tablespoons chopped flat-leaf parsley
8 large basil leaves chiffonade (Leaves stacked and cut into thin ribbons width wise)

3 tablespoons pine nuts, toasted in a dry non-stick pan on the stove until golden and lightly chopped

How it’s done
In a small saucepan, combine the 1 1/2 cups of olive oil, the pitted olives, shallots, capers, and sage. Place over very low heat and warm through gently for 20 to 30 minutes.

In a pie plate, combine the Pecorino and panko bread crumbs and blend together well. Brush both sides of each skate fillet with some of the egg white, and then dredge both sides in the Pecorino mixture, patting to help the mixture stick well.

Place a large nonstick skillet over medium-high heat and add the 5 tablespoons oil and the butter. (If you don’t have a large enough pan you can cook the skate in two batches) When the foam from the butter has subsided, carefully slide the Skate fillets into the pan and fry for 2 to 3 minutes, so the crust has a chance to firm (it’s important not to move the fillets around at this time). With a wide spatula, carefully turn over the Skate and cook for 2 minutes. Reduce the heat to very low and cook for 2 to 3 minutes more, until golden brown and quite firm to the touch.
Add the parsley and basil to the olive- caper sauce and stir well. To serve spoon the olive caper sauce into 4 shallow bowls with and gently place Skate fillet on top of each. Sprinkle with the toasted pine nuts, serve at once. 
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