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Swordfish with Gremolata and Garlic Chickpeas 

Serves 4

Are you trying to create a delicious and healthy meal that I can whip up in 30 min on any given weeknight?...Well…Yes, you caught me caring again…be gentle with your discipline...or not. 
Ingredients

2 x 14 ounces cans chickpeas, drained, rinsed…the Lebanese Chickpeas at Metro makes me pine for my Camel Stella 
1 pint Grape tomatoes quartered

2 scallions sliced thin on an angle 

1 garlic clove, crushed 

The juice of 1 lemon…I’ve always found the free lemon from Metro works great for this
3 Tablespoon of olive oil divided

4 Swordfish Steaks 6 to 8 ounces each about ¾ of an inch thick: you could also use with great success Mahi or Shark

Salt and pepper

For the Gremolata 

1/3 cup chopped fresh flat-leaf parsley leaves 

2 teaspoons finely grated lemon zest

Salt and pepper

How it’s done

In a small bowl, combine parsley and lemon zest and season with salt a pepper; set aside 

Place chickpeas in a large bowl. Add tomatoes, onions, garlic and lemon juice and 2 Tablespoons olive oil; toss to combine and season to taste with salt and pepper

Season both sides of the Swordfish with salt and pepper.
Heat a large non-stick skillet over medium high heat and add the remaining olive oil. Cook the Swordfish steaks for 5 to 6 minutes each side or until browned and cooked to your liking. To serve, with slotted spoon divide garlic Chickpeas among 4 plates and top with a Swordfish steak an d drizzle with the chickpea dressing and sprinkle with Gremolata. What’s that, you find my chicanery too charming to scold…okay how about a really hard and 10 second too long hug…I promise not to enjoy it.   [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
