Grilled Catfish with a Lime Chipotle BBQ Sauce

Serves 4

I love Catfish…there I said it.  I feel like a weight was just lifted off my shoulders.  I’m tired of viewing this lovely creature in a pedestrian manner.  For the love of Pete, this fish has fed us since the beginning of time and is has been honored only once in song.  Thank you Doobie Brothers for “Old Black Water” and thank you Catfish for digging us even if we didn’t appreciate you. 

Ingredients

For the Fish

2 Tablespoons of Olive Oil

1 ½ to 2 pounds of Catfish Fillet; you can also use with great success, Mahi, Tilapia, Sword, Shark even Scallops (cooking times will vary)

1⁄4 teaspoon salt

1⁄4 teaspoon ground black pepper

For the BBQ Sauce

1 to 2 chipotle peppers in adobo minced: Yes we carry these magical peppers at Metro

2 teaspoons adobo sauce; that is just the sauce that’s in the can of pepper you already have

4 teaspoons brown sugar, 

2 tablespoons lime juice 

2 tablespoons chopped cilantro 

How it’s done

Preheat Grill or Grill pan to high heat

Next combine the ingredients of the BBQ Sauce in a small bowl and set aside

Brush fish fillets with the olive oil and season with salt and pepper.

When grill or pan is hot, place fish on the grill, flesh side down, and brush the fillets with your BBQ sauce, let the fish cook for about 4 minutes.  Flip fish and brush the remaining BBQ sauce on the Catfish and let cook with the lid down for another 5 to 6 minutes.  For those fellow travelers who are familiar with this classic tune…good luck getting it out of your head the rest of the day….. “Catfish are jumpin' that paddle wheel thumpin'

Black water keeps rollin' on past just the same”…oh, I just got a memory shiver.

