Broiled Red Snapper and Black Bean Salad

If you find yourself dripping like a cold beer in July chances are its just plain hot outside.  The last thing your glistening body needs is a hot meal that requires more perspiration in its preparation.  This dish can not only be done in advance but is an amazing and delicious dish with your seafood leftovers. I feel as cooler already…I mean like Fonzie cool

Serves 4

Ingredients

1 ½ to 2 pounds of Red Snapper fillet skinned removes; you can also use with great success, Grouper, Halibut, Red Drum or Sheephead…even leftover Salmon!

Olive oil for drizzling 

2 garlic cloves minced 

1 tablespoon plus 3 tablespoons of fresh lime juice separated

½ cup olive oil 

1 teaspoon ground cumin

½ teaspoon of crushed red pepper flakes

½ teaspoon salt

2 – 15 ounce cans of black beans drain and rinsed

2 oranges 

Mixed field Green or your favorite salad greens 

How it’s done 

Drizzle broiler pan with olive oil and place Snapper in even layer (tucking under thin ends) Combine garlic and 1 tablespoon of lime juice; spread on fish. Broil about 4 inches from heat about 5 minutes or until fish just flakes when tested with a fork. Transfer fillet to a dish and let cool 10 minutes. Combine ½ cup of olive oil with, remaining 3 tablespoons of lime juice, cumin, pepper flakes and salt in a small jar. Shake well and pour 1 tablespoon over fish.

Meanwhile, peel oranges, cut into 1/2-inch slices and separate into segments and combine with black beans and remaining dressing. Drain fish, break into large chunks. Add to orange mixture and toss gently. Cover and refrigerate 2 hours or up to 24 hours. Serve over mixed field greens.  How cool are you, just made the entire dinner and you’re dry enough to accept those hugs of gratitude and adoration from your guests and love ones.  Oh yeah, if you are a dripping save your hug until the AC kicks in. 

