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Poached Monkfish with Saffron and New Potatoes

Serves 4

You know not every Spring and Summer weekend is always Sunny and Bright, in fact some are down right miserable.  And if you’re in the same frame of mind as me you’re probably thinking of the  beloved story “The Cat in the Hat” and those two menacing scamps  “Thing 1 and Thing 2”…but in “Fishman in the Hat” they are 1 shot and 2 beers.  Put fret not little chef this Sunday afternoon kitchen “love fest” is about to bring a smile to your face.  Note we are using Monkfish in the recipe and not the Goldfish in the bowl. 

Ingredients 

2 tablespoons of olive oil 
1 white onion, finely diced 

6 cloves garlic, crushed 

1 pint of grape or cherry tomatoes
1 bay leaf

2 pinches saffron threads

3 cups of fish stock…of course Metro makes it…it’s in the freezer and its soooo gooood
12 ounces of small new potatoes cut into ½ inch slices
1 ½ to 2 pounds of Monkfish cut into 8 uniform portions
Salt and Pepper
½ bunch of Cilantro leaves only chopped 
How it’s done 

In a large frying pan sweat the onion and garlic until soft but not colored. Add the whole grape tomatoes, the bay leaf and saffron and cook for 2 minutes. Slightly crush the tomatoes with the back of a spoon to release the juices.
Next add stock, bring to a simmer, and then add sliced new potatoes. Let potatoes simmer until they are almost cooked, and then add the Monkfish fillets, ensuring they are submerged in the stock. Turn the heat down, so that the stock is not boiling. When the Monkfish is cooked through about 6 to minutes, depending on thickness, remove the pan from the heat and season to taste to taste with salt and pepper.
 To serve, layer potatoes, tomatoes and Monkfish onto 4 serving plates, pour over some hot stock and garnish with chopped cilantro.  Psst…if you happen to think your Cat is talking you might want to hit the Wine brakes before you bust out into an impromptu chorus of “Hat Cat” and realize you only own a beret.   [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












