Chermoula Grouper with chickpea salad

Alright take it easy I know what you’re thinking.  What the heck is Chermoula and didn’t I get a shot for that last week?  Fear not my fellow travelers this is a classic Moroccan herb blend that will transform your weekday meal to anywhere Barbara Eden was when she pranced around in her getup on “I dream of Jeannie”. Dare I say somewhere hot and exotic? Oh behave fish monger

Serves 4

Ingredients

1 bunch cilantro

1 teaspoon ground cumin 

2 teaspoons ground paprika 

Pinch chili flakes 

2 garlic cloves, sliced 

3 limes, juiced 

5 Tablespoons olive oil 

4 ea 6 to 8 oz fillets of Grouper skin removed, this recipe would also work beautifully with Halibut, Snapper, Sea Bass, or Black Cod(Sablefish)

1 15 oz can chickpeas, drained, rinsed 

1 red pepper, thinly sliced 

3 ripe tomatoes, halved, deseeded, thinly sliced 

1 red onion, halved, thinly sliced 

½ lb button mushrooms, thinly sliced

How it’s done

Wash cilantro. Separate 3 stalks from bunch. Roughly chop leaves and stems and place in a food processor. Add cumin, paprika, chili, garlic, 1/4 cup lime juice and 2 tablespoons oil. Process the mixture until smooth. Pour spice mixture into a ceramic dish. 

Add fish and turn to coat. Cover and refrigerate for anywhere from 15 min up to an hour. Pick leaves from remaining cilantro and reserve. 

Meanwhile, combine chickpeas, peppers, tomatoes, onion, mushrooms, 2 tablespoons lime juice and 2 tablespoons oil in a bowl. Season with pepper. Toss gently to combine. Meanwhile heat remaining (1) tablespoon oil in a non-stick frying pan over medium-high heat. Cook fish fillets for 3 to 4 minutes each side or until cooked through. 

Spoon salad onto plates. Top with fish. Sprinkle over cilantro leaves. Serve. 

