Balsamic Red Snapper with Spicy Spinach

If this dish were a verdict it would be guilty on all counts of first degree murder of hunger with lawless intentions of genocide on all this relating to insecurity.  The Sentence: 1 hour at the table to be devoured by a salivating jury. 

Serves 4 

Ingredients 

For the balsamic Snapper
2 Tablespoons of olive oil
4 portions 6 to 8 ounces each of Red Snapper skin on.  You can also use skinless fillets such as Cod, Grouper, Tilapia, Halibut I’ve even performed this dish with thin sliced steaks of Swordfish
salt and freshly ground black pepper
3 Tablespoons of Balsamic Vinegar
For the spicy spinach
1Tablespoon of olive oil
1 small  onion, thinly sliced 
2 good pinches of Red pepper flakes 
1 bag of baby spinach 
salt and freshly ground black pepper
To serve with
6 tablespoons balsamic vinegar
1 Table spoon of Lebni (yes we carry this at Metro and it comes with a hotline number due to the delicious additions associated with this product)
4 Tablespoons of coarsely chopped flat leaf parsley 

How it’s done

For the Snapper, heat the oil in a frying pan, season the Snapper with salt and freshly ground black pepper and fry your four portions skin-side down for three minutes. Turn over, drizzle over the balsamic vinegar and cook for a further 1-2 minutes, or until just cooked through. Remove from the heat and set aside on a warm platter

For the spicy spinach, heat the olive oil in a frying pan, add the onion and fry over a low heat until softened but do not brown.  Add the crushed pepper flakes and fry for one minute. Add the spinach, season with salt and freshly ground black pepper and stir until barely wilted. Drain off any excess liquid.
To serve, pour the balsamic vinegar into a small pan and simmer for five minutes, or until reduced and syrupy. Pile the spicy spinach onto a serving plate, top with the Snapper and pour the balsamic reduction around the plate. Top with a dollop of Lebni and garnish generously with your chopped parsley.   

