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Seared Snapper Arugula & Mushrooms

Serves 4
This is way too sexy sounding for a regular week night oh love filled fishman…I know, the next thing you know you will be having a cocktail hour before dinner and maybe a meaningful conversation with a loved one…Oh, the horror!  Seriously, this one is easy and yes dare I say amorous…so for the love of Pete, enjoy it…I give you permission. 
Ingredients

4 Red Snapper fillets 6 to 8 ounces each scaled and pin bones removed: Relax, we do that part; you could also use with great success Porgy, Branzino or Tilapia fillet
2 tablespoons of olive oil

2 large or 4 small shallots, minced

½ pound of cremini (Baby Bella) mushrooms sliced thin. You could also use Shiitakes or Oyster mushrooms…are they available at Metro…heck yeah little chef. 
1 package (5 ounce) package of Baby arugula…yes we have that also 
1 teaspoon of sherry vinegar

Salt and pepper

How it’s done
Season the Snapper fillets well on both sides with salt and pepper. In a large skillet over medium-high heat, heat the olive oil until quite hot. Sear the Snapper fillets, flesh side down first, until lightly browned on both sides about 3 minutes per side.  Transfer to a plate and tent with foil to keep warm. Add the remaining 2 tablespoons of butter to the pan. When it’s foaming, add the shallots, cook for 30 seconds, and add the mushrooms and a good pinch of salt. Sauté until the mushrooms are well browned, 2 to 3 minutes. Add the arugula to the pan and toss with the mushrooms, cooking just until the leaves have wilted about 30 to 45 seconds. Add sherry vinegar, toss and season to taste with salt and pepper.  To serve, gently arrange arugula-mushroom mix on top of the Snapper fillets…then lovingly gaze upon your guests with your “come hither” eyes…unless of course it’s one of your kids, then you just bought them six solid hours of therapy. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
