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Roasted Harissa Branzino (Sea Bass) with Couscous and a Saffron Oil Drizzle 
Serves 4
The only thing lustier than eating Branzino on the bone is eating it “hands on” free of utensils and those cumbersome garments we call “Tops”

Ingredients 

2 Branzino about 1 ½ to 2 pounds each you could also use four 1 pound fish
4 to 6 tablespoons of Harissa paste…Yes always available at Metro
4 tablespoons olive oil

About 8 to 10 saffron threads

1 ½ cups of Couscous uncooked
2 tablespoons olive oil

2 cups of fish stock or chicken stock brought to a boil: made with love at Metro

The grated zest of 1 lemon plus the juice…Woohoo! I just got a free lemon from Metro
¼ cup of cracked green olives, pitted and roughly chopped…yes we have olives too
3 tablespoons of fresh mint, roughly chopped

4 tablespoons of toasted flaked almonds

How it’s done
Preheat oven to 400(
Brush a rimmed baking dish with non-stick spray and place fish in dish.

Next generously rub harissa paste in and around the fish especially well into the skin. Leave to stand for 15 minutes while the oven heats up.

Place fish in oven and roasted to 25 to 30 minutes or until the fish is just opaque in the center when fork tested. 
Meanwhile combine the 4 tablespoons of olive oil and saffron in a small pan. Heat until just warm, and then remove from the stove and leave to infuse for 20 minutes. Strain through a fine sieve and reserve.

Heat the 2 tablespoons of olive oil in a medium sauce pan and add dry couscous; stir continuously with a wooden spoon to lightly toast. Next pour in boiling stock stir well and cover; take off heat and let stand for 5 minutes.  Uncover saucepan and fluff couscous and add the lemon zest, lemon juice, olives, mint and almonds and season to taste with salt and pepper.
To serve, transfer couscous to a serving platter and carefully place Branzino on top and then drizzle with saffron oil.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












