Tilapia with Pine nuts and Scallion Greens

This recipe is as easy Tiger Woods getting a date last minute…and in last minute I meant Serves 4

Ingredients

3 tablespoons pine nuts
3 tablespoons unsalted butter
2 tablespoons of scallions sliced thin the green part only….toss the white part into your salad
4-6 ounce Tilapia fillets. You can also use flounder, snapper or sea bass
seasoned flour for dredging
lemon wedges

How its done

In a large non-stick skillet sauté pine nuts in 1 tablespoon of butter over moderately high heat, stirring, until golden. Add chives. Remove skillet from heat and transfer mixture with slotted spoon to a dish.

Season Tilapia with salt and pepper and dredge in flour, shaking off excess. In the skillet heat remaining 2 tablespoons butter over moderately high heat until foam subsides and sauté Tilapia until it just flakes, about 2 to 3 minutes on each side. Transfer Tilapia to plates and spoon pine nut mixture over it. Serve with lemon wedges.  You can serve this dish over couscous, rice or over a really tough day at the office.  Either way you’re eating dinner in less than thirty minutes with a salad.in the last minute. Seriously, the guys a total freak, but he’s got game.

