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Seared Cod over a Spicy Cilantro Tomato Sauce

Serves 4
There are times when the warm hug of a home cooked meal is the perfect expression of your affections.  This dish is not one of them; in fact, this dish is more along the lines of a spicy, yet loving slap, that states…hey pay attention! I Love You!...alright its more like a little “rough play”…I might have revealed too much.
Ingredients

4 portions of Cod fillet about 6 to 8 ounces each: You could also use Hake or Haddock with great success

3 tablespoons of olive oil divided
1 medium yellow onion, sliced into rings 

1 Jalapeno pepper, seeds removed, chopped; if you don’t like things to spicy then please stop wondering why you’re not a good dancer.  Go for it…I dare you

2 Roma (plum) tomatoes seeded and chopped

4 large Roma (plum) tomatoes, sliced 

2 good handfuls of fresh Spinach chopped coarsely 

2 tablespoons of picked cilantro leaves

Salt and pepper

How it’s done
In a sauce pan heat the olive oil and toss in the onions and peppers and sweat them gently until soft.  Then add the tomatoes and leave to cook on a medium- low heat until the tomatoes are very soft.

While the tomato sauce is cooking, season the Cod with salt and heat some olive oil in a sauté pan. When the oil is very hot, add the Cod and sear for 2-3 minutes on each side. While the Cod is cooking, finish the tomato sauce.

Add the spinach to the tomato sauce and once it has wilted, add half of the cilantro, and season to taste with salt and pepper.  Remove from heat.
To serve, spoon the tomato sauce into 4 shallow bowls and place a Cod fillet on top. Finish with a scattering of cilantro.  Now please remember this recipe is not a license to beat your dinner guest, unless of course they like that kind of thing…oh behave. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
