Sautéed Zaatar Grouper topped with a Tomato Shallot Dressing

Serves 4

For those new to the world of Zaatar, I’m sorry your environment up till now was Zaatar free…you are about to unlock a culinary Pandora’s Box…well that’s probably a bit dramatic.  This is a stable spice blend used in Middle Eastern cooking since Mosses was in short pants.  Only one warning, it does resemble contraband from some of your pasts, so if you’re driving with this “herb” blend, don’t throw it out the window if you see flashing lights…just invite the officer over for dinner

Ingredients

For the Fish

4 each 6 to 8 ounce fillets of Grouper Skinned; you can also use, with great success,

Cod, Mahi, Halibut or even Artic Char fillet this dish is very versatile

1 tablespoon olive oil

2 tablespoons of Zaatar

For the Tomato Shallot Dressing

4 Ripe Plum Tomatoes

2 small shallots

1 tablespoon extra virgin olive oil

2 teaspoons zaatar 

Salt and pepper to taste

How it’s done

For the Tomato Shallot Dressing

Dice the plum tomatoes relatively small and mince the shallot. Mix the tomato and shallot with olive oil, the 1 teaspoon zaatar, salt and pepper to taste (note: Go easy on the Salt the Zaatar already has it in there). This can be made up to an hour before and kept in the refrigerator.

For the Fish

Marinate the fish: Rub the 2 tablespoons of zaatar evenly on both sides of Grouper fillets. Cover and refrigerate at least 15 minutes, or up to 2 hours.  After the fish has marinated, heat 1 tablespoon of olive oil in a skillet over medium heat. When the oil is hot, add Grouper, Flesh-side down. Sauté 3 minutes, then gently flip and sauté until fish is cooked through and just barely flakes, about another 3 to 4 minutes 

To serve, arrange the fillets on a serving platter. Spoon the Tomato Dressing on top.  Note: please don’t try to smoke the Zaatar, yes it will give you a buzz but it does burn the heck out of your throat.  

