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Crispy Pan Fried Sea Bream (Dorade) with a Quick Salsa
Serves 4
Keeping in mind you are now in the safe nest of non-judging foodies, you have to admit the mere phrase “Pan Fried” is Spanish fly to a gourmand’s ravenous appetite drive…or maybe I’m just a little hungry

Ingredients 

For the Sea Bream

4 each 1 pound Sea Bream, scaled and filleted with the pin bones removed...this is a job for one of the professional fish mongers of Metro (hey, it makes us feel important)
2 tablespoons flour

2 teaspoons ground cumin

1 teaspoon ground paprika

2 teaspoons salt
2 teaspoons coarsely ground black pepper

2 tablespoons olive oil
For the Quick Salsa
4 scallions finely chopped

Depending on your desire for heat either a half or 1 red Jalapeno pepper seeded and finely chopped

5 Plum (Roma) tomatoes, finely chopped

1 tablespoon white wine vinegar

2 tablespoons olive oil

2 tablespoons chopped cilantro 
Salt and pepper
How it’s done
For the Quick Salsa

In a bowl mix all of the ingredients together and season to taste with salt and pepper then leave to stand for 30 minutes, stirring occasionally. 
For the Sea Bream 

Mix the flour with the cumin, paprika, salt and pepper then coat the Sea Bream on both sides, patting off any excess with your hands. Heat the olive oil in a frying pan and cook the fish, skin side down first, on a high heat for about 2-3 minutes on each side, making sure the skin is nice and crisp. Serve on warmed plates with the salsa spooned around.  Trust me, after the first bite you will be consumed with an overwhelming desire to pay homage to Mother Nature only to look up and realize she’s wearing a teddy…oh dear, who’s thanking who. [image: image7.png]metrepolitan
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