Sea Bass with a Warm Kalamata Balsamic Dressing
Serves 4

So what are you really trying to accomplish by cooking? “Well, I like to feed my loved ones BLAH BLAH BLAH…” Hey, we all want delicious and wholesome meals but the real reason we cook is to let your little chef light shine.  There is nothing wrong in wanting to bask in the glowing accolades of your friends and family and for the single travelers this one gets the first button undone…the rest is up to you...Shine on. 

8 tablespoons olive oil
4 each 6 to 8 ounce servings of Chilean Sea Bass skin removed: You can also use with great success Halibut, Cobia and Salmon

10 Kalamata olives pitted

1 tablespoon capers rinsed and drained 

2 cloves garlic minced

2 teaspoons Dijon-style mustard

1½ tablespoons balsamic vinegar
2 plum tomatoes, seeded and chopped

2 tablespoons water

1 jarred roasted sweet red pepper chopped

2 scallions sliced thin keeping the green and white part separated

Fresh lemon wedges to serve 

How it’s done

Pat Sea Bass Fillets dry and season with salt and pepper. 

Next in a heavy skillet, preferably non-stick, heat 2 tablespoons of the oil over moderately high heat until it is hot but not smoking and in it sauté the fish for 3 to 4 minutes on each side, or until they are just cooked through. While the fish is cooking, in a blender or small food processor blend together the olives, the capers, the garlic, the mustard, the vinegar, the tomato, the water, and salt and pepper to taste and with the motor running add the remaining 6 tablespoons oil, blending the dressing until it is emulsified. Transfer the fish to warm plates and wipe the skillet clean. Pour the dressing into the skillet, heat it over moderate heat until it is hot, and stir in half of the chopped roasted pepper and the sliced white part of the scallions. Spoon the dressing over the Sea Bass and garnish the fish with the remaining roasted peppers and scallion greens, and serve it with the lemon wedges.  You might want to apply a 70spf sunscreen for the rays of love that will soon radiate your way. 

  

