Snapper with Zaatar and Tomato

Serves 4

Zaatar is a Middle Eastern herb and spice blend of thyme, sumac, sesame seeds salt and pepper.  We at metro use it for our Lebni yogurt dish.  The stuff is like catnip for most Lebanese fish mongers including this one. Note: Although this spice blend seems suitable for the hookah pipe, my only caution to you is the last time I tried this I lost a Wednesday.

Ingredients

10 large plum tomatoes 

2 tablespoons olive oil 

4 large cloves garlic, sliced 

1 1/4 cups finely diced onion 

1 1/2 tablespoons zaatar, a spice mix available at Metro Seafood and most Bedouin tents  

1/4 teaspoon salt 

1/4 teaspoon black pepper 

1 1/2 tablespoons fresh lemon juice 

4 portions 6 to 8 ounce Snapper Fillets. You can also use Halibut, Cod, Branzini or even Artic Char 

Salt and pepper to taste 

20 asparagus spears, lightly steamed but still al dente 

1/4 cup fresh lemon juice 

How it’s done

Cut tomatoes in large pieces. 

In medium nonstick sauté pan, heat one tablespoon of the olive oil. 

Sauté garlic and onion until soft. Add tomatoes and cook 10 to 15 minutes, until very soft but still chunky. Stir in zaatar, salt, pepper and lemon juice. Cook one minute. Keep warm. 

Sprinkle fish with salt and pepper. Heat one tablespoon olive oil in large nonstick sauté pan. Sauté fish over high heat for 3 to 4 minutes on each side. 

To serve, spoon sauce on bottom of 4 plates. Put fish on top. Garnish the plates with your perfectly steamed asparagus and squeeze with fresh lemon.  I usually perform this dish in my King Tutankhamen robe and the “ Valley of the Kings ” greatest hits on the i-pod.

 

