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Seared Red Snapper with Orzo and an Arugula Pesto

Serves 4
What? Another Complete delicious weekday meal in under 40 minutes…next you’ll be telling us how easy a tantric foot message is…With practice fellow travelers…with practice. 

Ingredients

For the Orzo 

4 tablespoons olive oil

2 large Scallions chopped

1 clove garlic finely minced

1 pound Orzo (rice shaped Pasta) available at all Metro Locations including are only one
Salt and pepper

4 tablespoons of unsalted butter

4 ounces grated parmesan cheese

For the Snapper

4 Red Snapper Fillets 6 to 8 ounces each skin on

Salt and pepper

1 tablespoon olive oil

For the Arugula Pesto

1 ½ cups of Arugula
2 ounces pine nuts…available at Metro
2 cloves garlic
¼ cup Parmesan cheese 
5 or so ounces olive oil
How it’s done
For the Arugula pesto, place the Arugula, pine nuts, garlic, parmesan and oil into a food processor and blend to a smooth paste. Season with salt and pepper to taste; Cover and set aside
Cook Orzo in a large pan of boiling salted water according to packet instructions. Drain reserving 1/4 cup cooking liquid (pasta water).
Next, heat the oil in a frying pan. Add the scallions and sweat for five minutes. Add the garlic and 1-2 minutes more.  Add the cooked Orzo to the pan and lower the heat to just warm through stirring in the butter and half the grated cheese.  Season with salt and pepper and keep warm. If your Orzo isn’t loose enough, you can add a little of your reserved pasta water; cover and keep warm
For the Snapper, season the fillets on both sides with salt and pepper.  Next, heat the tablespoon of olive oil in a non-stick frying pan. Pan-sear the fish skin-side down for 3 to 4 minutes per side, or until just cooked through; transfer fish to a warm platter.
To serve, divide the Orzo to four plates and top with Snapper fillet; drizzle with Arugula pesto and the remaining parmesan.  Please wait till the dishes are done before the foot massages begin…and they will. 
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