Roasted Artic Char with a Toasted Dijon Butter Sauce

Serves 4

For those fellow travelers whose greatest culinary feat is Ramon Noodles, I can say with unbridled enthusiasm that this recipe is in your wheelhouse.  Unless of course your wheelhouse looks like my garage which, quite frankly, is a cluttered mess and…sorry, bit of a tangent, it’s really easy.

Ingredients

4 each 6 to 8 ounce fillets of Artic Char: You can also use with great success Salmon

4 Tablespoons of unsalted butter

Salt and pepper

1/4 cup lemon juice only; this would be a good time to use your free lemons from Metro

1 Tablespoon Dijon mustard

How it’s done

Preheat oven to 400°F 

Line a rimmed baking sheet with foil.

Place the Char, flesh side up, on the foil and dot each fillet with 1/2 tablespoon of butter (a total of 2 tablespoons) cut into small pieces. Season with salt and pepper to taste.

Bake the fish until opaque throughout, about 15 to 18 minutes. 

Meanwhile, in a medium skillet over medium-high heat, heat the remaining 2 tablespoons of butter and lemon juice until the butter melts. Continue to cook, swirling the pan almost constantly, until the butter turns light brown, about 2 minutes. Remove from the heat and whisk in the mustard. The sauce won't be smooth. Season the sauce lightly with salt and pepper to taste. Spoon the sauce over the fish and serve immediately. If you wanted to go completely nuts and say, steam a little fresh spinach to put under the fish…you caught me trying to renovate your wheelhouse little chef…make it your own. 

