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Grilled Grouper with Lime Cilantro Slaw

Serves 4
When it’s time for Ying, Yang and Zen to break bread from a tiring day of reassembling the broken spirits of fellow travelers such as myself, this is the plate of serenity they ask for.  And besides being delicious, its lightness will not leave you with a Buddha like physique. 
Ingredients

1 ½ to 2 pounds of Grouper fillet skinned cut into 4 portions; you could also use with great successes Mahi or Cobia (lemon fish) 
¼ cup plus 2 tablespoons of lime juice

1½ tsp Asian fish sauce; available at Metro Seafood and most Asian Grocery stores
2 tablespoons of sugar
2½ tsp  Thai sweet chili sauce…does Metro carry that also…you know it little Samurai  
2 teaspoons of grated ginger

2 cloves garlic minced fine
6 tablespoons of rice wine vinegar

3 cups julienned cabbage

2 cups julienned carrots

½ cup thinly sliced scallions, white and light green part only
½ cup finely chopped cilantro
1 tablespoon chopped fresh dill

2 tablespoons chopped scallion greens…see I use the whole thing
Salt and pepper
Olive oil for brushing fish with
How it’s done
For the Slaw

Combine the ¼ cup of lime juice, fish sauce, sugar, chili sauce, rice wine vinegar, ginger and garlic. Stir well and add the julienned cabbage and carrot, sliced green onion and chopped cilantro, toss well and season with salt and pepper to taste.  This can be made 2 hours in advance.  

For the Grouper

Preheat barbeque or gas grill to high; you could also use a grill pan 

In a shallow dish season Grouper fillets with salt and pepper and the 2 tablespoons of lime juice; let marinate for 20 to 30 minutes.  When the grill is hot; cook fish for about 4 to 5 minutes per side or until just opaque in the center.  Transfer fish to warm platter and cover with foil to let rest for 2 minutes.  
To serve, place the slaw in the center of each guest’s plate and top with Grouper fillet. Garnish with scallion greens and drizzle the fish with the excess dressing from the slaw.  This dish is also a perfect opportunity to sport your silk kimono fellow travelers and I don’t care how awesome the material feels on your skin, Tony from Annandale, please let your wife wear it. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












