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Chipotle Grilled Catfish and Avocado Pita Sandwiches
Serves 4
Sure Catfish loves to be Spiced and fried only to be adored by all, heck, I’ve often called my most beloved friends “Spicy Fried Catfish” it’s a term of endearment shared by folks…sorry, got off on a tangent. Anyway, this brings your Mama’s Catfish into a deliciously spicy yet less weighty fare…it’s like a night light, don’t be afraid
Ingredients
3 tablespoons of olive oil

The juice and ½ the grated zest of 1 lime
1 to 2 Chipotle peppers with the juice chopped fine
Salt and Pepper

4 portions of Catfish 6 ounces each you could also use Tilapia or Mahi with great success
4 small slices of Monterey Jack cheese

4 loaves of Pita Bread
1 avocado, peeled, seeded and sliced

Shredded lettuce or mix field greens 
1 large Tomato sliced thin

4 tablespoons of Mayonnaise that has been mixed with ½ lime zest and 1 tablespoon of lime juice 
How it’s done 
In a shallow bowl, stir together the olive oil, lime juice, lime zest, and chipotle peppers. 

Season the Catfish fillet with salt and pepper and place in the marinade, turning to coat. Cover with plastic wrap. Let marinate for at least 30 minutes, preferably an hour.

Next prepare your charcoal or pre-heat your gas grill on high heat.   You can also use a cast-iron or grill pan on your stove if you do not have a grill.  On lightly oiled grates, grill the Catfish fillets 3 to 4 minutes on each side, until cooked through; note: the grill lid should be down.  Lightly toast the Pita bread on the grill as well.

Assemble the Pita Sandwiches – Spread some of your lime Mayo in each piece of Pita Bread and then top with Catfish, Avocado, sliced Tomato, shredded Lettuce and a splash of your favorite hot sauce.  Try to keep your guard up, your friends and family might uncontrollably try slapping you in the face for not making this dish before…duck!
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