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Sea Bream Baked with Green Olives

Serves 4

With a simple green salad, you just completed the entire dinner in less than 30 minutes and are probably thinking, who is going to give me a well-deserved foot massage tonight…and you do have it coming.  Well just like a teenage party there’s no better decision maker than a spinning bottle. 

Ingredients

4 fillets of Sea Bream (Dorada) 6 to 8 ounces each scaled with the pin bones removed; you could also use Branzini, Snapper or Sea Bass with great results

3 tablespoons olive oil

3 cloves garlic, finely chopped

2 teaspoons fresh thyme leaves

1 ½ cups green olives pitted and cut in half long ways

1 teaspoon toasted coriander seeds

½ cup of white raisins

¼ cup pine nuts

1 cup white wine

Salt and pepper
1¾ cups orzo pasta
How it’s done
Preheat the oven to 400° degrees 

Sprinkle the Sea Bream fillets with salt and pepper.  Next brush a baking sheet with 1 tablespoon of the olive oil and place the fish fillets down skin side up and set aside.
Next heat a large skillet over medium high heat.  When the pan is hot, add the olive oil and garlic and cook for about 30 seconds or until garlic is tan.  Quickly add to the pan the remaining ingredients except for the white wine and sauté for about 2 minutes.  Next add the white wine and reduce by half and season to taste with salt and pepper.  Pour the olive mixture over the Sea Bream fillets and place in the oven for 15 to 18 minutes or until just opaque when fork tested.
While the fish is in the oven, cook the orzo in a pot of boiling, well-salted water until al dente or tender to the bite. Drain well and toss in a little extra virgin olive oil to prevent it sticking.  To serve divide the orzo onto 4 plates and top with one of fish fillets and drizzle over any pan juices…you had me at pan juices.   Serve with lemon wedges on the side. Seriously, your beloved dinner guests just might go fists to cuffs to see who will get the privilege of caressing your lovely tootsies. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
