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Skate with a Grape Tomato Butter Sauce

Serves 4

If someone suggests to you that this dish is unhealthy simply because you are creating a, sensuously delicious, butter sauce, then I dare put forth the question; why are all those full figured folks frequenting McDonalds.  No fellow travelers, butter is not the sin, just nature’s way of reminding us how sweet she is.  However what the heck is azodicarbonamide, calcium disodium EDTA, and sodium acid pyrophosphate, oh just a few items you’ll never find in your spice rack. 
Ingredients 

1 pint of Grape tomatoes quartered lengthwise
2 teaspoons of minced Basil
1 stick plus 1 tablespoon of butter
3 scallions finely chopped 
1 ½ to 2 pounds of Skate Fillet 
Salt and pepper
A sprinkle of good Red wine vinegar  
2 tablespoons of olive oil 
How it’s done

In small bowl combine the tomatoes and basil and sprinkle with a little red wine vinegar.
Next melt the stick of butter in a small saucepan over medium heat. Add the chopped scallions and cook until they soften and become fragrant. Remove the butter from the heat and let cool 2 or 3 minutes. Lightly season the skate fillets with salt and pepper.

When the butter is still warm, add the tomatoes to the pan and stir to combine. Stir gently to avoid crushing the tomatoes. Season the sauce to taste with salt and set the aside while cooking the skate.

Add 1 tablespoon of oil and 1 tablespoon of butter to a large nonstick pan and heat over high heat. Place one to two  skate fillets in the pan depending on the size and cook until golden brown, 2 to 3 minutes (note: you might have to cook the fish in batches). Turn the fish over and cook 1 to 2 minutes until done. Add the remaining oil to the pan as needed to finish cooking the remaining fish.

To serve, arrange skate fillets on a serving platter and spoon the Grape Tomato Butter Sauce over…if this is bad for me than I don’t want to be good.  
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