Grilled Pacu Ribs with a Summer Salsa

Serves 4

No it’s not some sort of endangered monkey rib from the tropical rain forest…which incidentally doesn’t taste like chicken. 

Pacu is sustainably farmed in Brazil and is just starting to be brought into the states.

It has a sweet flavor with  a moist rich texture…it also tastes good and makes me feel international…kind of like wearing French tailored undergarments

Ingredients 

For the Summer Salsa

6 plum tomatoes diced

1 medium onion finely chopped

1 bunch of cilantro finely chopped; if you don’t dig cilantro just use flat leaf parsley…no one is judging you

1 jalapeno seeded and finely chopped

1 tablespoon of olive oil 

The juice of 1 lime

1 avocado chopped into small pieces 

Salt and pepper to taste

For the Pacu Ribs

1 ½ to 2 pounds Pacu Ribs

Salt and pepper

The juice of 1 lime

1 teaspoon of cumin

Directions

For the Summer Salsa 

Mix tomatoes, onions, cilantro, jalapeno pepper, olive oil, lime juice, avocados together in a large bowl. Adjust seasonings with salt and freshly ground black pepper. Let the flavors come together at room temperature for about 1 hour. 

Preheat gas Grill to med high heat or prepare coals if you like to kick it Old School.

Brush Pacu Ribs with olive oil and season with the salt, pepper and cumin put ribs in a zip lock bag and add lime juice.  Let marinade for about 20 minutes.   When the grill is hot cook ribs (flesh side down first) for about 5 to 6 minutes per side.  The rib should pull from the bone easily.  Plate Ribs and dowse with Salsa.  The bones are quite large so you won’t have any trouble pulling them out.  Prepare to habitually lick the prints right off your fingers…is that island drums I hear or am I 20 minutes late for my scuba lesson…yes fellow travelers you just vacationed at your own compound

