Grilled Fish with Fresh avocado Salsa

Ingredients

2 plum tomatoes seeded and chopped
1 jalapeño remove all seeds and veins  
1 avocado, cut into ¼in dice
2 garlic cloves, finely chopped
3 green onions(scallions), thinly sliced
½ cucumber, cut into ¼in dice
1 tbsp fresh coriander, roughly chopped

Salt and pepper to taste
For the Sauce:
4 to 6 imported Green olive pitted
4 Tbl. Spoons Mayo
the juice of one lime 

½ tsp lime zest  

How it’s done 
[image: image1]Keep all the prepared salsa ingredients cold, and separate until just before serving, then quickly mix them together in a bowl and divide between 4 plates.

 Cut the olives in strips similar to match sticks. In a small bowl mix the mayonnaise, lime juice, lime zest and salt and pepper 
 Light the barbecue or heat a ribbed grill pan. Season the fish steaks with salt and pepper and brush with olive oil. Grill for about 3 minutes on each side.
 Serve with a portion of salsa and some of the sauce spread over the steaks and around the plates.
