Sumac Roasted Grouper Fillet with Scallion Mash Potatoes

When some folks talk about comfort food, it’s usually a “how to” manual to correctly clog your arteries.  This gorgeous dish incorporates flavorful Middle Eastern seasoning with tradition dishes that make you comfortable in your own skin with the fact you’re not wearing stretch pants.

Ingredients

Olive oil for brushing pan and fish

2 pounds Grouper fillet skinned. You can also use with great success. Snapper, Halibut, Cod, or even Tilapia

1 teaspoon Sumac ( a lovely tangy almost lemon like spice from the middle east and of course you can find it at Metropolitan Seafood and Gourmet…and nowhere else!…just kidding about the last part)

1/2 teaspoon dried basil

1/2 teaspoon salt

2 tablespoons butter

1/4 teaspoon ground cumin

1 lime, juiced

Scallion Mash Potatoes, recipe below

How it’s done

Preheat your oven to 400° degrees.  Lightly brush roasting pan with some olive oil.

Arrange the Grouper fillets skin-side down. Brush lightly with olive oil and sprinkle with the Sumac, basil and salt. Roast 10 to 12 minutes or until the fish is just opaque and flakes when tested with a fork. 

Meanwhile, melt the butter in a small skillet over medium-low heat. Cook, swirling constantly, just until the butter begins to brown. Add the cumin and lime juice and continue to cook, swirling 1 minute longer. 

Remove the Grouper fillets from the oven... Drizzle the cumin-lime butter over the fish and serve with the Scallion Mash Potatoes.  You don’t have to serve this dish with the mash potatoes but if you do you just sealed the “sexiest weekday chef of the year” award.

“I would like to thank Mark from Metro Seafood…that loveable Jester of the….”

Scallion Mash Potatoes

6 tablespoons (3/4 stick) butter
2 garlic cloves, minced
2 teaspoons grated lemon peel
½ cup of  thinly sliced Scallions green part only
2 pounds russet potatoes, cut into 1-inch pieces
¼ cup of Lebni or Greek Yogurt…you can find Lebni at Metro Seafood and Gourmet

2 tablespoons of milk if necessary

How it’s done

Melt 3 tablespoons butter in heavy small skillet over medium heat. Add garlic and sauté 1 minute. Mix in lemon peel, then scallions. Set aside.

Cook potatoes in large pot of boiling salted water until tender, about 20 minutes. Drain. Return potatoes to pot and mash. Add scallion mixture, Lebni and remaining 3 tablespoons butter and mash together. If potatoes are too thick, you can add the milk.  Season with salt and pepper.

