A Southwestern Grouper Chipotle Meunière
Serves 4
This recipe is the love child of a classic French dish and a dark swarthy Mexican soul bandito…his friends call him Jacques Rodriguez I call him Dr. Spice.  
Ingredients 
4 skinless Grouper fillets (about 6 - 8 ounces each) you can also use with great success: Sea Bass, Trigger Fish, Snapper, or Tilapia
salt and pepper
1 cup cornstarch
4 Tablespoons vegetable oil
4 Tablespoons unsalted butter
1/4 teaspoon salt
2 teaspoons adobo sauce + 1 teaspoon finely minced chipotle pepper 
(both from a can of chipotles in adobo sauce)
2 Tablespoon fresh lime juice
1 Tablespoon fresh minced cilantro

How it’s done

Pat fish dry with paper towels.  Sprinkle with salt and pepper on both sides.  Place cornstarch in a shallow plate and dredge fish on both sides, shaking off excess. 

Heat oil in nonstick sauté pan over medium-high heat until shimmering.  Add fish and cook, unmoved, for 3 - 4 minutes, until golden brown.  Carefully flip over and cook until fish is golden brown and cooked through, another 3-4 minutes.  Transfer to plates. 

Turn heat down to medium and wipe out skillet carefully with a paper towel.  Add butter and swirl to coat bottom of pan and melt.  Let butter foam and start to brown, about 1 minute.  Turn off heat, add salt, chipotles, and lime juice and swirl pan again.  Pour over fish and sprinkle with fresh cilantro. 

