Sautéed Tilapia with a Mushroom Sauce  

This recipe is the girl next store that just got back from college…Hey, is that Tilapia?  I don’t remember her being so tan and saucy, I hope she remembers me.   Oh, I’m definitely inviting her to dinner tonight.

Serves 4

Ingredients 

3 tablespoons unsalted butter

6 large scallions sliced thin, keeping white and green parts separated 

2 sprigs fresh thyme

Salt and pepper

10 ounces of Baby Bella Mushrooms cleaned and sliced…you can also use a Portabella also sliced thin

4 each 6 to 8 ounce servings of Store Cut Tilapia Fillet…now where can you get that…I got it! Metro!

You can also use with great success, Snapper, Grouper, Trout and even Artic Char

2 Tablespoons olive oil 

¾ cup dry white wine

¾ cup heavy cream

How it’s done 

Heat the butter in a large skillet over medium heat. Add the sliced white parts of the scallions and thyme and cook until the scallions are translucent, about 5 minutes; season with salt and pepper. Add the mushrooms and cook, stirring occasionally, until brown and tender, about 8 minutes.

Meanwhile, season the fish with salt and pepper. Heat the oil in another large skillet over medium-high heat. Add the fish, flesh down, and cook until browned nicely about 2 to 3 minutes per side.  Next transfer the fish to a warm platter.   Add the wine to the skillet and scrape up any browned bits with a wooden spoon. Boil over high heat until syrupy, 2 to 3 minutes. Add the cream and simmer to thicken slightly, 2 to 3 minutes, season with salt and pepper.  Pour the cream sauce in with the mushroom skillet and simmer for 2 min to let flavors marry or at least fool around.  Spoon the mushroom sauce over fish and garnish with scallion greens.   You know I always had a thing for Tilapia…even when she had braces. 

