Tomato Poached Snapper with sautéed White Beans

Serves 4 

Don’t you dare tell me that you can’t do this recipe…for the love of Neptune this isn’t a recipe, it’s the entire meal all you need is four glasses of wine a loaf of bread and four fellow travelers you can stand for at least an hour…scratch that, this dish is so good you wont even care who’s at the table…even your family.  

Ingredients

1 each 15 ounce can of White Beans drained and rinsed (Also called Cannelloni Beans or White Kidney Beans)

Salt and freshly ground black pepper

6 tablespoons extra-virgin olive oil, plus extra

1 shallot, roughly chopped

8 leaves basil, roughly chopped

1 pound ripe tomatoes, roughly chopped

1 cup fruity white wine

2 pounds of Snapper fillet skin on and scaled; you can use Hog Nose Snapper, Grouper, Sea Bass, or even Halibut fillet (but not too thick) 

1 cup of Cherry tomatoes halved

Chopped Basil for Garnish

Crushed red pepper flakes for garnish and flavor

How it’s done 

In a large skillet over medium heat, warm 4 tablespoons olive oil. Brown the shallots, and season with salt and pepper. Add the basil and tomatoes. Simmer for 5 minutes, and then add the wine. Place the fillets skin side up in the liquid, cover, and cook until the fish becomes flaky, about 10 to 12 minutes. 

Meanwhile, warm 2 tablespoons olive oil in a skillet over medium-high heat. Add the white beans and sauté for 2 minutes. Season with salt and pepper. 

Remove the fish to a serving platter. Strain the cooking liquid, and pour some over the fish.  You can discard tomato poaching mixture.  Place white beans around and drizzle with olive oil. Garnish with the cherry tomato halves, thyme chopped basil and a little crushed red pepper flakes.   I think I might have gotten carried away with the family comment…on second thought, they might just be too annoying…unless you up the wine…oh you are a thinker fishman. 

