Seared Skate fillet with a Citrus Fennel Salad and Olive Tapenade

This recipe is what we call in the business a twofer…the olive tapenade itself can be your impromptu cocktail hour snack for the holiday season and the Skate recipes’ versatility will have you seating your loved ones on a bed of the fennel mélange. 

Seared Skate fillet with a Citrus Fennel Salad

1 ½ to 2lbs Skate fillet skinned: you can also use Grouper, Halibut, Monkfish 

2 Tablespoons unsalted butter

1 x fennel bulb, thinly shaved you can use your knife or break out your mandolin 

4 Tablespoon olive oil

4 Tablespoon orange juice

1/2 teaspoon orange zest

2 Tablespoon lemon juice

1/2 teaspoon lemon zest

1 Tablespoon white wine vinegar

2 Tablespoon chopped tarragon

4 teaspoons Olive Tapenade Recipe Below

Olive Tapenade

1/4 cup olive oil

2 cups onion, diced

1/4 cup capers, drained

1/2 cup sun-dried tomatoes

1/2 cup brine-cured olives, pitted

How its done

Seared Skate Fillet with Citrus Fennel Salad

In a small mixing bowl, combine the orange and lemon juice with zest, vinegar and olive oil. Whisk together well. Add the fennel, tarragon and toss well. Season the fennel salad with salt and pepper.  Heat a large sauté pan over medium-high heat and add the butter. Season Skate with salt and pepper. Add the Skate and cook until golden brown on each side, about 2 minutes per side.

Arrange the fennel salad on a plate and top with Skate. Drizzle the skate with Olive Tapenade.  My only caution; if preparing this dish with mixed company beware of the car key fish bowl suggestion… I think it might be the aphrodisiac effects of the fennel 

Olive Tapenade

In a large sauté pan over low heat add the olive oil and cook onions for about 30 minutes until well caramelized. Transfer to a food processor. Add the sun-dried tomatoes, capers and olives. Process until paste forms. Season with salt and pepper. Tapenade can be kept covered in refrigerator for two weeks. Or two solid cocktail hours 

