Grilled Cumin Dusted Tilapia with an Avocado Salsa 

Serves 4

The only thing difficult about this dish is trying to explain to your loved ones you don’t want them to kiss you with food in their mouths.  If they really want to show their undying gratitude how about a back rub after dinner and when I say “back rub” I mean…get your mind out of the gutter. 

Ingredients

For the Fish

1 ½ to 2 pounds of Tilapia Fillet; you can also use with great success Catfish, Grouper or Snapper fillet

1 tablespoon olive oil

1 tablespoon ground cumin

Salt and pepper to taste

For the Avocado Salsa

2 ripe avocados

2 ripe tomatoes your choice about 1 pound

1 small red onion chopped fine

1 pickled jalapeño pepper; available at Metro Seafood…I swear they have all

6 tablespoons fresh lime juice

1 tablespoon vegetable oil 

1 1/2 teaspoons salt

How it’s done

For the Avocado Salsa

Cut the Avocados in half, remove pit and peel.  Next chop avocados fine and in a bowl stir together with remaining salsa ingredients. The salsa can be made up to 4 hours in advance stored in the fridge

For the fish

Preheat gas grill or grill pan to high

Pat dry fish fillet with paper towels. In a glass dish sprinkle fish with olive oil, cumin, and season with salt and  pepper to taste and rub mixture into fillets. Grill fish on an oiled rack or hot grill pan for about 4 minutes per side or until fish is opaque when fork tested.

Serve fish with Salsa and some tortilla chips on the side.  Oh, by the way, no need to tell the diners how easy this is and since you only use the grill or one pan and a bowl….clean it yourself to hide the evidence. 

 

