Seared Snapper and Pine Nut Butter with Sautéed Garlic Spinach

I’m sorry, did you say you have no time to cook…but you just spent the last 2 hours facebook stalking your high school classmates…let go of the mouse and let’s get in the kitchen to start living.

Ingredients

4 each 6 to 8 ounce portion of Red Snapper.  You can also use with success, Flounder, Grouper, Barramundi, Catfish or even Artic Char fillet. 

Salt and freshly ground pepper 

2 teaspoons flour 

1 tablespoon olive oil 

2 tablespoons butter 

1/4 cup pine nuts or coarsely chopped walnuts 

1 tablespoon flat leaf parsley 

Sautéed Garlic Spinach see recipe below

How it’s done

Season Snapper fillets with salt and pepper on both sides then sprinkle with flour. Heat a large non stick skillet over medium-high heat. When the pan is hot add olive oil, tilting pan to coat with oil. Cook fish for 3 to 4 minutes per side or until fish flakes easily.  Transfer fish to platter and keep warm.

Reduce skillet heat to medium and add butter to skillet. When butter begins to melt, stir in pine nuts. Cook for 30 to 60 seconds or until butter is melted and pine nuts are lightly toasted (do not let butter burn). Finally spoon butter and pine nut mixture over fish fillets serve with spinach. Sprinkle with parsley. Oh, and just to let you know the lucky folks who were hot in high school still are and most of the guys are hair impaired and thicker.

Sautéed Garlic Spinach
2tablespoons olive oil, divided
6 garlic cloves, very thinly sliced
10 ounces fresh baby spinach leaves 
Add olive oil to large skillet or wok. Add garlic; stir 1 minute. Add 1/3 of spinach; toss with tongs until spinach begins to wilt. Add remaining spinach in 2 additions; stir just until beginning to wilt. Season with salt and pepper. Divide spinach among plates and serve with Snapper. 

