Balsamic Snapper with Spicy Spinach and Balsamic Drizzle 

Serves 4

Ingredients

For those fish fans that are not in love with dishes that contain a fair amount of heat you can certainly omit the peppers from this dish and just wear your I love vanilla t-shirts this weekend…Hey boomers, it’s short live, spice it up a little

For the balsamic Snapper
2 Tablespoons olive oil
4 portions of Red Snapper scaled skin on 6 to 8 oz each.  You can also use Sea Bass, Halibut or even Artic Char
salt and freshly ground black pepper 
6 tbsp balsamic vinegar
For the spicy spinach
1 Tablespoon olive oil
1 white onion, finely sliced
1 red chili pepper or a jalapeño seeded and chopped
1 bag baby spinach
salt and freshly ground black pepper
To serve
8 Tablespoons balsamic vinegar
4 Tablespoons Lebni (Yes Metro carries this life giving delight) or Greek Style yogurt 
Fresh Chopped Parsley for Garnish

How it’s done

For the Snapper, heat the oil in a frying pan, season the fish with salt and freshly ground black pepper and fry skin-side down for two minutes. Turn over, drizzle over the balsamic vinegar and cook for a further 2-3 minutes, or until just cooked through. Remove from the heat and set aside in a warm place.
For the spicy spinach, heat the olive oil in a frying pan, add the onion and fry over a low heat until softened but not browned.
Add the chili and fry for one minute. Add the spinach, season with salt and freshly ground black pepper and stir until 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 serving plates, top with the Snapper and drizzle the balsamic reduction around the plate. Top with a dollop of Lebni and some chopped parsley. Trust me you haven’t felt this good since the Red headed stepbrother saw the players in field of dreams. 

