PEANUT FISH STEW 
2
pounds skinless cod, mahi-mahi or other firm-fleshed white fish, cut into 2-inch cubes

2
teaspoons kosher salt (such as Diamond Crystal), plus more as needed

1
teaspoon coarsely ground black pepper

½
cup unsalted raw peanuts, plus more coarsely chopped peanuts for garnish

1
medium yellow onion, roughly chopped

1
(14-ounce) can diced tomatoes, drained

7
large garlic cloves

1
(3-inch) piece fresh ginger, peeled and roughly chopped

2
small serrano chiles, halved, deseeded and deveined

1
teaspoon smoked paprika

2
tablespoons neutral oil, such as canola or vegetable

1
tablespoon chicken bouillon powder (such as Maggi)

½
cup creamy peanut butter

1
(14-ounce) can unsweetened coconut milk

1
large red bell pepper, halved and thinly sliced

1
large yellow bell pepper, halved and thinly sliced

½
cup chopped fresh parsley


Cooked rice, for serving


Lime wedges (optional)

Season the fish with 1 teaspoon of salt and ½ teaspoon pepper and set aside. In a blender, combine the peanuts, onion, tomatoes, garlic, ginger, serranos and paprika, plus the remaining 1 teaspoon salt and ½ teaspoon black pepper. Blitz until smooth, 1½ to 2 minutes.

In a large high-sided skillet, heat the oil over medium until shimmering. Pour in the paste directly from the blender, sprinkle with the bouillon powder and cook until fragrant, 8 to 10 minutes, stirring and scraping the bottom of the pan to ensure that the paste doesn't scorch. Add the peanut butter and coconut milk, using a whisk (or fork) to break up the peanut butter until smooth and well incorporated. 
Add the bell peppers and cook for another 3 minutes.

Gently place the fish into the sauce, nestling them so that there’s a good amount of space between each piece. Allow the fish to poach in the sauce until just firm and well-coated in the sauce, about 5 minutes; adjust seasoning as desired. Garnish with fresh parsley and chopped peanuts. Serve with rice and pickled celery, plus lime wedge.
Luscious and delicate from coconut milk, with distinguishable nuttiness from ground peanuts and peanut butter, this fish stew would be a welcome addition to the comfort food repertoire for every home cook who isn’t allergic to the namesake ingredient. This recipe from Ricky Moore, the chef at Saltbox Seafood Joint in Durham, N.C., comes together quickly with an approachable ingredient list. 
It also has deep, penetrating notes from ginger and garlic that give this stew subtle yet superlative depth. The diced tomatoes are an essential ingredient: Their acid cuts the creaminess of the dish and their color imparts a warm reddish hue. This stew is best served with rice and topped with spiced pickled celery.  

SERVES: 6-8
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