Ginger Grilled Snapper Salad
Ingredients


4– 6oz. Snapper Filets    -Skinned                          

1 c. Teriyaki Sauce

2 Scallions –diced

½ c. Fresh Cilantro stemmed &          

¼ c. Fresh Ginger- coarsely chopped -finely minced

1 Tbl. Kosher Salt           

 2 tsp. Black Pepper

12oz. Mesclun Salad Mix      

 ½ c. Olive Oil

2 Tbl Balsamic Vinegar        

1 Tbl Rice Wine Vinegar

½ Lemon –juiced               

1 tsp Sesame Oil

Directions
Preheat grill on high.

Place the Snapper filets in a shallow baking dish and pour the teriyaki sauce over them.

Allow the fish the marinate at room temperature while you assemble the Ginger Crust.

In a small bowl combine the cilantro, scallions, and garlic, mix well.

Fold in salt and pepper. Liberally spread the ginger mixture over the top of the filets and reserve until ready to grill.

Carefully remove Snapper from baking dish and place the filets, ginger side down, on the grill.

Cook 3-4 minutes before turning. Cook other side about 3-5 minutes. Quickly prepare the salad.

Place the salad in a large bowl and drizzle with olive oil and balsamic vinegar, toss well.

Add lemon juice. Finish with sesame oil and rice wine vinegar. Arrange on a serving platter.

Place the roasted Snapper on top of the salad and serve.

