Snapper with Fennel Clams and Mussels

Ingredients

2- 8oz Snapper fillets skin on and scaled, you may also use Grouper. Halibut or even Sea Bass
7 oz butter cut into ½ cubes
sea salt and freshly ground black pepper
2 lemons, juice only
1 bulb fennel, finely sliced, fennel tops reserved for later when slicing fennel I would recommend a mandolin but if you don’t have one just slice as thin as you can without removing digits. 
one large shallot, finely chopped
9fl oz dry white wine, preferably Sauvignon Blanc
½ lb mussels cleaned and debearded (please keep in mind a mussel with a beard is hiding something….wait I have a beard, scratch that last comment)
1 dozen small little neck clams soaked and scrubbed or 1 lb of cockles
2fl oz Pernod or anisette 

How it’s done

Slash the skin side of the fillet three times diagonally. Season fillets with salt and pepper both sides
Heat a large frying pan until hot, and then add 2 oz of the butter. When it turns brown, drop the fish into the butter skin side down and cook over a medium heat for 3 minutes.
Flip fillets and cook for another 3 to 4 min and place pan under broiler for 2 min to finish cooking.
Meanwhile, in a deep sauté pan, add another 2 oz of butter, the sliced fennel and shallot. Sauté for three minutes, then add the white wine and shellfish. Put the lid on and cook for 3 to 5 minutes or until all the mussels and clams open
Place the Snapper on a serving dish, then lift out the fennel and shellfish and place around the fillets. To finish, turn up the heat in the sauté pan and add the Pernod, then whisk in the rest of the butter, allowing the sauce to emulsify. This sauce is known as a beurre blanc or as I like to refer it as a life lubricant
Pour the sauce over the fish and decorate with the reserved fennel tops to serve.

This dish requires a simple salad, bread, wine, and a do not disturb button for your phone.

