Tilapia with a Pan Seared Grape Tomato Salad 

Serves 4

By the time it takes you to unload your daily burdens on your loved ones ears you could already be on your second glass of wine with this delectable and time warping recipe. 

Ingredients

3 tablespoons olive oil, divided 
1 ½ to 2 pounds of Tilapia fillet. You can also use Catfish, Snapper, Grouper or even Mahi 
6 large garlic cloves, thinly sliced lengthwise
2 pints grape tomatoes 

1 Tablespoon of balsamic vinegar 
6 large thyme sprigs

½ red onion thinly sliced
1 cup coarsely torn basil leaves

How it’s done

Heat 1 tablespoon oil in a 12-inch none stick skillet over medium-high heat until it shimmers.

Meanwhile, pat fillets dry and sprinkle with kosher salt and a 1/2 teaspoon pepper.

Sear fillets 2 at a time, turning once, until well browned, about 5 to 6 minutes for each batch. Transfer fillets to warm serving platter. (Do not clean skillet) While fillets are resting, pour off oil from skillet. Add remaining 2 tablespoons oil and heat over medium-high heat until it shimmers, then sauté garlic until golden, about 2 minutes. Transfer with a slotted spoon to a plate. Add tomatoes and thyme to hot oil (be careful;
oil will spatter), then lightly season with salt and pepper and cook, covered, stirring occasionally, just until tomatoes begin to wilt, about 2 minutes then add balsamic vinegar, red onions  and stir in any juices from the fish platter, then scatter basil over tomato salad  and spoon over fillets.  Hello...dinner and salad are done all you need now is a piece of bread and your bad ass attitude because you just made dinner in 20 min.  Strike 70’s muscle pose…you deserve it. 

