Sautéed Snapper with a Shallot Lemon Dressing on a Baby Spinach Salad

Serves 4

I know this dish can be made, start to finish,  in less than 30 minutes and with a loaf of bread from Metro makes a complete meal but with some nice earrings and the proper shoes this can easily transform to a Saturday night dinner party…you have to pull back on your Oprah time Mark…Hey, I thought we weren’t judging

Ingredients

For Shallot Lemon Dressing

6 tablespoons olive oil

1/3 cup minced shallots

2 tablespoons fresh lemon juice

1 tablespoon Sherry wine vinegar

2 teaspoons lemon zest

Salt and pepper to taste

For Snapper

4 portions of Red Snapper fillet 6 to 8 ounces each: you can also use with great success Grouper, Hake, or even Artic Char 

1 tablespoon olive oil

Salt and pepper

For the Salad

6 cups baby Spinach

2 Tablespoons chopped Basil

How it’s done

For the Shallot Lemon Dressing

In a small bowl combine all of the dressing ingredients and mix well season with salt and pepper to taste and set aside

For the Salad

Toss Spinach and Basil and set aside

For Snapper

Heat a large nonstick skillet over med-high heat.

Sprinkle both sides of the fillets with salt and pepper.  Add olive oil to the pan and sauté the fillet for about 3 to 4 minutes per side or until opaque in the center.

To serve toss the spinach salad with half of the dressing and separate to four plates.  Top each salad with the Snapper fillets and spoon the remaining dressing over the fish.  Promise me you’ll call me if you go shoe shopping.  

