Red Snapper Hugged with Prosciutto and Truffle oil

Serves 4

Ingredients

8 pieces thinly sliced prosciutto 

4 (8-ounce) Red Snapper fillets you can also use Grouper, Red Drum, Trigger Fish or Halibut  

1 cup course cornmeal 

3 cups milk 

3 tablespoons butter 

3/4 cups diced dried figs 

1 sprig chopped rosemary 

4 ounces chicken broth 

1 tablespoon truffle oil 

How it’s done

Preheat oven to 400 degrees. Overlap 2 slices of prosciutto on waxed paper. Season Red Snapper before wrapping in prosciutto. Now let the Prosciutto give that fillet a much needed hug.  This step can be done 2 hours in advance and left in the refrigerator…yes when you pull out the fish it will probably be spooning with the salty cured meat. Bring milk to boil with butter, salt and pepper. Whisk in cornmeal slowly and cook for 10 minutes stirring constantly on low heat. Add dried figs and rosemary. Check seasoning. The consistency of the polenta should be soft and moist (if too thick add a little water and adjust seasoning). Keep the polenta warm until serving.  If you have never made polenta before and feel a little intimidated, maybe you can look into the  mirror and slap yourself in the face and man up you big Mary.  The only thing hard about Polenta is explaining to your family why you never made it for them before. Next roast Red Snapper in oven with a little olive oil for 8 to 10 minutes. Check fish for tenderness with a toothpick. The toothpick should go in with little or no resistance. Do not overcook! Spoon polenta into large serving bowls then top with Red Snapper. Spoon into bowls equal amounts of hot chicken broth and then drizzle each bowl with the truffle oil.  Next garnish with Rosemary spring and proclaim at the top of your lungs “there is no way in hell I’m doing the dishes tonight!”  

