Skate with Sautéed Escarole and Garlic Herbed Bread Crumbs 

Serves 4

Hello…I know what your thinking…this recipe seems to long…hey, Little Chef Star, this is the entire meal.  This recipe only comes with one warning…you will now hold your guests in a powerful foodie hypnotic state…now before you get into any semi-clothed “twister”, have them clean the kitchen first

Ingredients

For the Garlic Herbed Bread Crumbs

¼ cup extra virgin olive oil

2 sprigs fresh rosemary

3 whole cloves garlic, smashed with the flat of your knife but not chopped

¾ cup panko bread crumbs

Zest from 1 lemon

3 tablespoons grated Parmesan cheese

For the Skate

2 tablespoons unsalted butter, softened

1/2 cup fresh herbs (such as chives, Basil, parsley), finely chopped

1 ½ to 2 pounds of Skate fillet

Salt and pepper

1/4 cup white wine

For the Sautéed Escarole 

1 tablespoon olive oil

3 cloves garlic, minced

1 large bunch (head) Escarole, coarsely sliced

Salt and pepper

How it’s done

For the Garlic Herbed Bread Crumbs

Heat olive oil, garlic, and rosemary in a medium sauté pan over medium low heat until the mixture becomes fragrant, about 2-3 minutes. Increase the heat to medium high, add panko breadcrumbs, and stir constantly, until crumbs develop a rich golden color. Transfer crumbs to a bowl. Remove rosemary stem and garlic. Add lemon zest and Parmesan and toss well to combine.

For the Skate

Preheat oven to 425° Fahrenheit.  Combine softened butter with herbs to form a paste.  Season skate with salt and pepper. Spoon an equal amount of butter paste over the top of each skate fillet. Place fillets in a baking dish and pour wine around the fish. Bake for 15-18 minutes.

For the Sautéed Escarole 

While the skate is baking, heat olive oil over medium heat in a large sauté pan; add garlic and sauté 30 seconds. Add Escarole, salt and pepper, turn heat up to medium high, and sauté, stirring frequently, until Escarole is wilted a bit, about 6 minutes.

To serve this masterpiece, spoon Escarole onto each of the plates. Place a Skate fillet over the escarole and top with a generous amount of Garlic herbed Bread Crumbs.

If you’re not sure of the rules of adult twister go to our website at metroseafood.com  

