Sicilian Pan Seared Hake

Serves 4 

You are casually flipping through the channels and then it happens…the trifecta, God Father is playing on AMC.  Yeah, I know, you own it, but like an Italian moth to a flame you fall in to hours of delicious Sicilian salaciousness.  Well this recipe is kind of like that feeling but not as violent

Ingredients

6 tablespoons Extra Virgin Olive Oil 

4 each 6 to 8 ounce portions of Hake. You can also use with great success, Cod, Snapper, Red Drum or Grouper fillet 

1 Spanish onion diced

Salt and pepper to taste 

2 celery stalks diced

4 tablespoons toasted Pine Nuts 

4 tablespoons of raisins 

1 ½ tablespoons honey preferably something wild and local…kind of like your humble fish monger at happy hour

½ bunch Dill roughly chopped 

2 tablespoons red wine vinegar 

1 bunch chives roughly chopped 

How it’s done

Heat a little extra virgin olive oil in a non stick pan. 

Place the fish gently in the pan, flesh side down 

When olive oil begins to shimmer, cook about 3 minutes then gently turn and cook about 3 minutes on the second side. 

Remove the fillets and place on a warm platter. 

Be very careful not to overcook the fish as it has very delicate flesh. 

Next add 2 tablespoons more of the olive oil to the pan and sauté onions with a little salt.  Cook to soften, do not brown. Next add the celery and another tablespoon of oil and sauté for about 1 minute.  Then add the pine nuts, raisins, honey, dill, red wine vinegar and chives. Grind some fresh pepper over the fish. 

Spoon the sauce over the fish, stare intensely at your love ones and say, “it’s not personal, just dinner” serve immediately

