Sautéed Tilefish with Grape Tomatoes and Zaatar 

Female travelers should not feel obligated to wear a traditional burka, but in today’s ,full frontal, show all world I must admit I find the mystery intriguing…practice your eye lash batting.

Serves 4

Ingredients

2 pints of Grape Tomatoes halved 

2 tablespoons olive oil 

4 large cloves garlic, sliced 

1 1/4 cups finely diced onion 

1 1/2 tablespoons Zaatar, this is not a secret MacGyver like ingredient that when mixed with corn oil becomes an explosive device but a fantastic spice compound with a lemony finish due to the sumac.  Available at Metropolitan Seafood & Gourmet 

1/4 teaspoon salt 

1/4 teaspoon black pepper 

1 1/2 tablespoons fresh lemon juice 

4 each 6 to 8 ounce fillets of Tilefish;   you can also use with great success, Tilapia, Tau Tog (Blackfish), Grouper, Catfish, Branzini or Halibut

Salt and pepper to taste 

1 bunch of Asparagus trimmed and lightly steamed 

1/4 cup fresh lemon juice 

How it’s done

In medium nonstick skillet, heat one tablespoon of the olive oil. Sauté garlic and onion until soft. Add  halved tomatoes  with all their  juice, and cook 6 to 8  minutes, until soft but still chunky. Stir in Zaatar, salt, pepper and lemon juice. Cook one minute. Keep warm. 

Sprinkle Tilefish fillet with salt and pepper on both sides. Heat one tablespoon olive oil in large nonstick skillet. Sauté fish over high heat for 3 to 4 minutes on each side or until desired doneness. 

To present dish, spoon tomato mixture into 4 plates and put fish on top. Garnish with steamed asparagus and your fresh lemon juice.  World peace…maybe not, but definitely a harmonious culinary ambassador of food hugs. 

