Chipotle Snapper with Crisp Tortillas and a Southwestern Slaw

Serves 4

If you are preparing this dish in the gray and bone chilling cold of winter get ready to don your flip flops, liberally apply sun block and bask in the warm delicious rays this meal will provide.  Or just wear your flip flops because hey, it’s who you are.  No fear my friends you’re in the no judge nest…let those little wings feel some air. 

Ingredients

1 teaspoon vegetable oil, plus more for frying 

4 corn tortillas 

Kosher salt 

4 each 6 oz portions of Snapper fillet.  You need a firm white fish for this dish so you can also use Grouper, Halibut or even Tilapia 

1 teaspoon or more of chipotle chile powder 

4 cups shredded cabbage 

1 pint grape tomatoes halved 

2 scallions, thinly sliced 

1/4 cup sour cream 

1 Tablespoon fresh lime juice 

1 Ripe avocado, thinly sliced 

2 medium radishes, thinly sliced 

1/4 cup cilantro leaves 

Lime wedges, for serving 

How it’s done

In a medium, deep skillet, heat 1/4 inch of vegetable oil until hot. Fry one tortilla at a time over moderately high heat until lightly golden on both sides, about 2 minutes. Drain on paper towels and sprinkle with salt.

Preheat a grill pan to high heat. In a shallow dish, season fish fillets with salt and chipotle chili powder then drizzle over 1 tsp of vegetable oil turning till well coated. Grill the snapper fillet skin side down first over moderately high heat, turning once, until they have nice grill marks and are cooked through, about 3 minutes per side.  

In a medium bowl, toss the cabbage with the tomatoes, scallions, sour cream and lime juice and season with salt. Set the tortillas on plates and top with the cabbage slaw, chipotle snapper and avocado slices, radishes and cilantro. Serve with lime wedges

And maybe you could break out the lawn darts and if the ground is frozen just sharpen them up a little…easy on Coronas if using modified darts. I can still whistle from the side of my cheek. 

