Cornmeal Crusted Tilapia with Corn Relish

Serves 4

Ingredients

Corn Relish:

4 teaspoons olive oil 

1 1/2 cups corn kernels 

1 1/2 teaspoons minced garlic 

1/2 teaspoon salt 

1/4 teaspoon freshly ground black pepper 

1/4 teaspoon ground cumin 

1/4 teaspoon ground coriander 

1/4 cup chopped red onions 

1/2 cup chopped seeded tomatoes 

1 tablespoon white wine vinegar 

4 teaspoons minced fresh cilantro 

1 firm-ripe avocado, peeled, seeded, and cut into small dice 

Fish

1 ½ to 2 pounds of Hand cut Tilapia fillet patted dry 

Salt 

Freshly ground black pepper 

2 large eggs 

1 tablespoon water 

6 teaspoons of your favorite Creole or blacking seasoning, it really doesn’t matter we are just trying to add some interesting heat to the dish 

1 cup corn meal not the granulated one but the fine corn meal

1/2 cup all-purpose flour 

Vegetable oil 

Chopped fresh herbs, garnish 

How it’s done

Corn Relish: In a medium skillet, heat 1 teaspoon of the oil over medium-high heat. Add the corn and cook, stirring until it starts to caramelize, about 4 minutes. Add the garlic, 1/4 teaspoon of the salt, 1/8 teaspoon of the pepper, the cumin, and coriander, and cook, stirring, until fragrant and the corn is caramelized, about 1 minute. Remove from the heat and let cool slightly. 

In a bowl, combine the corn and the remaining relish ingredients. Adjust the seasoning, to taste, and let rest for 1 hour before serving. 

Tilapia: Lightly season both sides of the Tilapia with salt and pepper. In a medium bowl, beat the eggs with the water and 2 teaspoons of the Creole seasoning. In another bowl, combine the corn meal, flour and the remaining 4 teaspoons of Creole Seasoning. One fillet  at a time, dip the fish in the egg wash, letting the excess drip off, then dredge in the cornmeal mixture to coat evenly. 

In a medium saucepan, heat enough oil to come 2 inches up the side of the pan over medium-high heat to 365 degrees F. Add the fish in batches and cook until golden brown, about 2  minutes per side. Transfer to paper towels to drain and lightly season with Creole seasoning. Divide the corn relish among 4 plates and arrange Tilapia on top. Garnish with the chopped herbs, pop in your Buckwheat Zydeco CD and rock your Cajun groove

