Skate Piccata with Red Grapes and Capers
Serves 4

I know what you’re thinking, I don’t cook with grapes, I drink them thank you very much.  

Piccata is a classic preparation usually involving chicken or veal but as you will soon experience for yourselves, it might have started with the chicken, but the seafood application gives the chicken an unmerciful beating of flavor and sublime texture.  Oh yeah and veal was still hiding in its box so as not to have to face the skate. 

Ingredients 

2 tablespoons olive oil
4 ea 6 to 8 ounces of Skate fillet you could also use flounder, tilapia, or Red Snapper(skinned) 
All purpose flour
1/2 cup seedless red grapes, cut in half
1/4 cup white grape juice
1/4 cup dry white wine
2 tablespoons (1/4 stick)  unsalted butter
1 tablespoon capers rinsed and drained 
2 tablespoon chopped flat leaf parsley 

How it’s done

Heat oil in large nonstick skillet over medium-high heat. Sprinkle Skate fillets with salt and pepper; dust both sides with flour. Add to skillet; cook until browned and just opaque in center, about 2 to 3 minutes per side. Transfer fish to a warm platter. Add grapes, grape juice, wine, and butter to same skillet. Bring mixture to boil, whisking up any browned bits. Add capers. Simmer sauce until slightly thickened, about 3 minutes. Last add parsley. Season to taste with salt and pepper. Spoon sauce over fish. And tuck this recipe under, you nailed it. Enjoy.

