Broiled Tilapia with a Middle Eastern Salsa

This takes a little pre-preparation but your humble servant of all things briny has complete confidence in your ability to be excellent…hey my mom used to say it to me and it made me feel better.

Serves 4 

Ingredients 

2 whole large Red bell peppers roasted over a gas flame until charred then put into a bowl and covered with plastic wrap.  When cooled peel off skin and remove seeds.  Or a small jar of roasted red peppers, I’ll let you set the degree of difficulty 
5 tablespoons olive oil
1 teaspoon ground cumin
1/2 teaspoon ground cinnamon
1/2 cup chopped pitted Calamata olives 
1/2 cup chopped red onion
1/3 cup chopped fresh cilantro
1/4 cup golden raisins
3 tablespoons fresh lemon juice
2 tablespoons (packed) chopped fresh mint
2 teaspoons grated orange peel
1/2 teaspoon cayenne
4 portions Tilapia 6 to 8 ounces each. You can also use Snapper, Grouper, Flounder or Cod 

How it’s done

Coarsely chop Roasted Red Peppers

Heat 1 tablespoon oil in heavy small skillet over medium heat. Add cumin and cinnamon; stir until fragrant, about 1 minute. Pour oil mixture over peppers. Mix in olives, next 7 ingredients and 2 tablespoons oil. Season salsa with salt and pepper. The Salsa can be made up to a day ahead of time. But let it come to room temp before serving. That was the hardest part, now with out straining yourself reach around and pat yourself on the back.  

Preheat broiler, yes the broiler... Brush fish all over with 2 tablespoons oil. Sprinkle with salt and pepper. Broil fish flesh side up until it is opaque in center,  about 5 to 7 minutes. Transfer fish to plates. Spoon salsa over, tear off your apron and generously apply Chap Stick and get ready for the soul kisses. Oh by the way if you don’t accompany this dish with Couscous, you’re out of your gourd.  I meant that in the most loving way possible 

 

