Roasted Artic Char and Asparagus with a Lemon Caper Dressing 

Serves 4

You know I was just thinking how to bring the sexy back into the weekday…Kaboom…this recipe is happening, now deal with it.  If you feel as though you can’t handle this dish just have a “Kashi” bar and go to your room. The kids will make dinner tonight 

Ingredients

For the Dressing

2 tablespoons fresh lemon juice

2 tablespoons minced red onion

1 tablespoon olive oil

1 tablespoon drained capers, chopped

1 teaspoon chopped fresh thyme

1/2 teaspoon grated lemon peel

For the Artic Char

1 ½ to 2 pounds of Artic Char Fillet: you can also use with great Success Black Cod or Trout fillet

1 pound asparagus, trimmed

1 tablespoon extra-virgin olive oil

How it’s done

For the Dressing

Whisk the dressing ingredients in small bowl to blend. Season with salt and pepper, set aside.  Bring a large pot of salted water to a boil and blanch asparagus for about 3 to 5 minutes and shock in ice water. When cooled dry on paper towels.  Arrange asparagus in even layer on a baking sheet. Drizzle with oil and turn to coat. Sprinkle with salt and pepper. Place Char atop asparagus; sprinkle with salt and pepper. Roast until Char is just opaque in center, about 15 to 18 minutes.

Transfer asparagus and Artic Char to platter. Spoon Caper dressing over the fish and Asparagus and you’ll still have time to facebook stalking till 9:00.

 

