Poached Cod with Grape Tomatoes and Tarragon Butter

If you have never had tarragon before you are in for a treat it brings a licorice flavor to the table.  I you don’t care for this kind of flavor, fear not just replace the tarragon with either basil or parsley.  

Serves 4

Ingredients

1 quart hot vegetable stock yes Metro makes this, it’s in the freezer or you can make your own or use canned
1 pint grape tomatoes, halved
A couple of splashes of white wine and what the heck, how about a glass for the chef…yeah that’s you serving up a hot delicious platter of love to your loved ones or maybe you are really hungry and your making this dish for 4 for yourself either way spread the love. 
4 oz sweet butter
4each 8oz servings of Cod, Flounder, Sole, Skate, or even Red Snapper fillet skinned
small handful fresh tarragon, chopped

1 bunch asparagus trimmed and ready for grilling
olive oil, for drizzling
1 package of arugula 

How it’s done

Place the stock, tomatoes, wine and butter into a frying pan, like a chicken frying pan and bring to the boil. Add the Cod fillet, reduce the heat and simmer gently for 3-4 minutes, or until cooked through. Stir in the tarragon and set aside to keep warm.
Drizzle the asparagus with olive oil and season with salt and pepper. Heat a grill pan and or gas grill and grill until done but still al dente 
To serve, place the grilled asparagus onto a serving plate, top with the Cod and pour over the poaching liquid. Garnish with arugula.  If you ever needed to be hugged during a weekday meal this is the recipe that quite frankly can cause your guests to spontaneously begin to spoon each other. 

