Sturgeon Scaloppini with Olive and Sun Dried Tomato Sauce

Serves 4 
Just a side note back in the late 80’s Scaloppini was my magician stage name.  Perhaps you might have seen my famous disappearing bachelorhood trick.  Or maybe you witnessed my magical feat of finishing a bottle of Dewar’s and continuing to stand for another four hours.  Just like my act this dish is whimsical and delicious  

Ingredients

2 tablespoons olive oil
1/2 stick (4 tablespoons) unsalted butter, cut into tablespoon pieces
¾  cup all-purpose flour
1 ½ pounds thinly sliced sturgeon cut scaloppini; 3/4 inch thick…please allow your seafood specialist at Metro do this for you. This is what we live for…really.

½  cup dry white wine
½ cup chicken, fish or vegetable stock let your mood ring decide 
½  cup drained oil-packed julienned sun-dried tomatoes
½  cup drained pitted brine-cured black olives(yes we have them at Metro ), coarsely chopped
lemon wedges 
chopped fresh flat-leaf parsley

How it’s done 

Put oven rack in middle position and preheat oven to 200°F.

Heat oil and 2 tablespoons butter in a 12-inch heavy skillet over high heat until foam from butter subsides.

Meanwhile, season fish with salt and pepper on both side and dredge in flour, shaking off all the excess flour. Do not stack dredged pieces on top of each other. Sauté fish in batches without crowding, turning over once, until browned and just cooked through, about 1 1/2 minutes per batch. Transfer to a platter as browned, adding new fillets to skillet as space becomes available, and keep warm in oven.

When all of sturgeon is cooked, bring wine, broth, tomatoes, and olives to a boil in same
skillet, stirring and scraping up any brown bits, then add remaining 2 tablespoons butter and swirl skillet until butter is incorporated. Remove from heat and season with salt and pepper. Pour sauce over fish garnish with chopped parsley and lemon wedges. Abracadabra you just made dinner and your family love you more in twenty minutes. 
