Cod With Potatoes Ligurian Style With A Fresh Orange And Fennel Salad

Ingredients:

2 tbsp extra virgin olive oil

4 Cod filets

4 medium potatoes cut into small cubes

2 Anchovies

3 Garlic cloves

15 -20 pitted kalamata olives

1 tbsp drained capers

3 or 4 dried porcini mushrooms

½ yellow onion; chopped extra fine

½ carrot; chopped extra fine

½ celery stalk; chopped extra fine

1 small bunch flat leaf parsley; chopped fine

½ cup dry white wine

2 tbsp pine nuts

1 large can crushed tomatoes

2-3 cups hot water

1 teaspoon crushed red pepper

Salt & pepper to taste

Directions

Soak porcini mushrooms in tepid water for approx. 30 minutes.

Heat olive oil in a large pan on medium heat; add chopped anchovies, crushed garlic cloves, pine nuts, olives, and capers and sautee for less than one minute.

Add onions, celery, carrots, parsley, and sautee for one minute then discard garlic cloves.

Drain the porcini mushrooms (reserve the water), dice and add them to your sauce.

Add cod filets and salt & pepper to taste. Raise heat to high and add white wine, and let reduce for one minute.

Lower heat to medium and add potatoes, crushed tomatoes, crushed red peppers, and a pinch of oregano.

Add the porcini reserve water and enough hot water to cover all the ingredients and cover. Simmer for 15 to 20 minutes; let rest a few minutes before serving.

Fall Orange & Fennel Salad

Ingredients:

2 Fennel bulbs cleaned and sliced (save some of the tops for garnish)

2 Oranges peeled and sliced into ¼" thick wheels

½ red onion; sliced thin

1 tbsp shaved almonds

2 tbsp sliced green olives (optional)

1 teaspoon salt & ½ teaspoon white pepper

2 tbsp extra virgin olive oil

The juice of 1 orange

¼ teaspoon of oregano

Instructions:

Place all of the orange slices as a border of your serving plate.

Overlap the orange slices with a thin layer of the red onions.

Place the sliced fennel in the middle of the plate and sprinkle sliced almonds and olives over the fennel.

In a small mixing bowl, add the extra virgin olive oil, orange juice, salt, and pepper and mix well. Pour dressing over the salad and sprinkle with oregano. Serve immediately

