SLOW-ROASTED CAPONATA FISH RECIPE
1 
medium globe eggplant (about 1 pound)

1 
pint grape or cherry tomatoes

1 
small yellow onion

2 
medium stalks celery

2 
cloves garlic

½ 
cup pitted Castelvetrano olives

¼ 
cup drained capers

¼ 
cup golden raisins

¼ 
cup plus 1 tablespoon olive oil, divided

2 
tablespoons red wine or sherry vinegar

2 
teaspoons honey

1½ 
teaspoons kosher salt, divided

¼ 
teaspoon red pepper flakes (optional)

4 
(6-ounce) firm, skinless white fish fillets, such as cod or halibut

¼ 
teaspoon freshly ground black pepper

10 to 12 sprigs fresh parsley

Arrange a rack in the middle of the oven and heat the oven to 300ºF.

Prepare the following, adding each to a 9x13-inch baking dish as it is completed: Dice 1 medium eggplant (about 5 cups), halve 1 pint grape or cherry tomatoes, thinly slice 1 small yellow onion, dice 2 medium celery stalks (about ½ cup), and finely chop 2 garlic cloves.

Add ½ cup pitted Castelvetrano olives, ¼ cup drained capers, and ¼ cup golden raisins.

Place ¼ cup of the olive oil, 2 tablespoons red wine vinegar, 2 teaspoons honey, ½ teaspoon of the kosher salt, and ¼ teaspoon red pepper flakes if using to a small bowl. Whisk to combine. Pour over the eggplant mixture and stir to coat. Arrange into an even layer.

Bake until the vegetables are softened, 30 minutes. Meanwhile, let 4 (6-ounce) white fish fillets sit at room temperature.

Stir the eggplant mixture well. Season the fish all over with the remaining 1 teaspoon kosher salt and ¼ teaspoon black pepper. Nestle the fish into the eggplant mixture. Drizzle the fillets with the remaining 1 tablespoon olive oil.

Bake until the fish is opaque and flakes easily, 25 to 30 minutes. Meanwhile, pick the leaves from 10 to 12 fresh parsley sprigs and finely chop until you have 2 tablespoons.

Let the fish rest for 5 minutes. Garnish with the parsley before serving.

RECIPE NOTES: Fish substitutions: Any firm-fleshed white fish, such as halibut, sea bass, or monkfish, can be used. Storage: Leftovers can be refrigerated in a covered container for up to 2 days.
SERVES: 4 
