Seared Fluke over Spinach Salad 
Serves 4

Ingredients:
4 8-ounce servings of Fluke, flounder, snapper or grouper
1⁄2 plus 1⁄8 teaspoon kosher salt, divided
1⁄4 teaspoon freshly ground black pepper
2 teaspoons olive oil
2 tablespoons champagne vinegar
1 tablespoon honey
1⁄2 teaspoon whole-grain Dijon mustard
2 tablespoons finely chopped fresh chives
1 tablespoon extra-virgin olive oil
1 tablespoon water
8 cups of fresh baby spinach 
1 cup fresh blueberries
16 thin slices pecorino Romano cheese (about 1 1⁄2 ounces)

How it’s done
Season the fillets on both sides with 1⁄2 teaspoon salt and 1⁄4 teaspoon pepper. Heat the olive oil in a large, nonstick frying pan over medium-high heat. Add the fish, flesh side down first, and cook for 2 to 2 ½ minutes.  Turn fillets, and cook an additional 1–2 minutes or until cooked through. Remove from heat, and keep warm.

Whisk together the vinegar, honey, Dijon , and chives in a small bowl. Slowly drizzle in the extra-virgin olive oil and water, whisking constantly. Season the vinaigrette with the remaining 1⁄8 teaspoon salt and several turns freshly ground black pepper.

 Combine spinach and blueberries in a large bowl. Drizzle vinaigrette over salad, tossing until well combined. Divide salad evenly among 4 plates. Arrange 4 pecorino slices over each salad. Serve immediately with fish and a very chilled glass of white wine…if that’s your thing. It is mine

