Red Snapper with Smashed Potatoes and a Saffron Sauce

Serves 4

Take my hand little chef, I know you are thinking this recipe looks long, but keep in mind this is the entire meal from potatoes to greens.  Now please let go of my hand, you’re making me feel uncomfortable, besides you have to start cooking.

Ingredients

For the Red Snapper

4 each 6 to 8 ounce Red Snapper Fillets skin on and Scaled: you can also use with great success Grouper, Domestic Sea Bass

The juice and zest of half an orange

1 tablespoon of fresh thyme chopped fine

1 clove garlic crushed

1 tablespoon of olive oil plus 1 more tablespoon for cooking fish

Salt and pepper 

Saffron Sauce

1¼ cups of fish stock: Where the heck am I going to find…Metro Has It!

1 cup of dry white wine

½ cup of heavy whipping cream

1 good pinch saffron

4 plum tomatoes or vine ripened tomatoes, deseeded and diced

2 tablespoon of Basil Chiffonade (leaves stacked and cut into ribbons widthwise

For the Smashed Potatoes

1½ of new potatoes white or red your call

4 ounces of olive oil

Salt

To serve: One bag of baby arugula 

How it’s done

Saffron Sauce

Pour the stock and wine into a saucepan and bring it to a boil, then reduce it to a simmer and leave it to reduce by two thirds. Add the heavy cream and stir in the saffron, return to a simmer and reduce by a third so that you have a saucy consistency. Remove the sauce from the stove and keep warm until ready to serve. You may cover with a piece of plastic wrap to avoid the sauce from having a skin. When ready to serve stir in the diced tomato and the shredded basil. 

For the Smashed Potatoes

Place the potatoes in a saucepan of boiling water and simmer for 10-15 minutes (dependant on their size) until tender, remove from the heat and drain. Add the olive oil to the pan and mash the potatoes with a potato masher or fork, mix until well incorporated and season with salt to taste. Cover pan and keep warm

For the Red Snapper

Place the orange juice and zest, thyme, garlic and 1 tablespoon of olive oil in a shallow bowl and turn the Snapper fillets in the marinade. Allow the Fish to marinate covered in the refrigerator for 30 minutes. After 30 minutes remove fish from marinade and pat dry with paper towels and season lightly with salt and pepper

Bring a large non-stick frying pan to high heat and coat with olive oil.  Place the Red Snapper skin side down in the hot pan, allow to cook for 2-3 minutes on each side, so that they are golden and cooked through. 

To Serve: Place a handful of Arugula in the center of each plate and top with some smashed new potatoes.  Arrange the Snapper fillets on the potato and pour the sauce around the plate.  Serve at once knowing each one of your loved ones is enjoying a soul hug with every forkful.  

 

