Penne Pasta with Monkfish Medallions and

Artichokes in a Garlic Wine Sauce

Serves 4 Larger Travelers, like me, or 6 normal folks

I must implore you fellow travelers, to stop trying to make monkfish taste like lobster…it doesn’t, but it is a firm sweet fish that is perfect for a gorgeous pasta dish.  And how would you feel if everyone kept saying you look almost as handsome as your brother Mike…it hurts….someone hold me. 

Ingredients

1 pound of Penne Pasta

2 tablespoons olive oil

3 large cloves garlic, chopped fine

1 ½ pounds of Monkfish Cut into 1 inch Medallions (This is a Job that would be lovingly performed by any Metro Seafood associate)

½ cup dry white wine

The juice of 1 lime at least a tablespoon

1/4 cup fresh, chopped oregano

8 ounces of canned Artichoke hearts if frozen, thaw first. If you are cleaning the artichokes whole, I love you.

½ cup crumbled feta cheese, like that bodacious Bulgarian Feta they carry at Metro

Salt and pepper to taste

Fresh oregano for garnish

How it’s done

In large pot of salted boiling water, cook Penne until al dente (tender but slightly firm).

While Penne is cooking, heat olive oil in large skillet over medium-high heat and sauté garlic until tender then add Monkfish and sauté for about 2 minutes more.

Next add wine and lime juice and oregano and cook until it begins to bubble.

Then stir in artichokes, breaking up large pieces of artichokes with a spoon.

Drain pasta well and transfer to the skillet to toss, take pan off of the heat and then add the Feta cheese, mix will.

Turn out pasta to a large platter and garnish with oregano and serve.

Now all together…Monkfish, you are absolutely delicious, we love you.

