Grilled Red Drum with Mango Jalapeño Barbecue Sauce

Serves 4 

Ingredients

3 tablespoons olive oil 

1/2 cup diced onion 

1 large jalapeno pepper ribs and seeds removed. Then diced, note you can rock any hot pepper of your choice but please remove the seeds or you will experience how a match burns twice. 

2 cloves garlic diced 

2 cups diced mango 

1/4 cup fresh lime juice 

1/2 cup white vinegar 

2 tablespoons granulated sugar 

1/2 teaspoon dry mustard 

1 1/4 teaspoons salt 

4 (6-ounce) Red Drum  fillets I have also done this dish with Halibut, Grouper, Yellow Tail(Hamachi) and even shark

Olive oil for brushing fish

1/4 teaspoon fresh cracked white pepper 

How it’s done

Place a 1-quart saucepan over medium high heat and add 1 tablespoon of olive oil to the pan. Once the oil is hot, add the onions and Jalapeno pepper and cook until the onions are translucent, about 3 to 4 minutes. Add the garlic to the pan and cook for 30 seconds. Deglaze the pan with the lime juice and vinegar. Bring the pan to a boil then reduce the heat to medium. Add the sugar, mustard, and 1/2 teaspoon of the salt to the pan. Continue to cook the barbeque sauce until the mangoes are very soft, about 5 minutes. Remove the pan from the heat and allow the sauce to cool for about 15 minutes. Personally like my frame I like this sauce chunky but if you would like it smooth by all means toss it into your food processor for a minute. The sauce will stay in your refrigerator for about a week.

Preheat a grill to high heat. Brush the Red Drum with a little olive oil on both sides and season the fish with the remaining 3/4 teaspoon of salt and the white pepper. Place the fish on the grill and cook for about 3 minutes then turn the fish 45 degrees and cook for an additional 3 minutes. This is going to give you the crisscross grill marks…at this time you’re probably feeling like you’re the man, well dammit you are. Turn the fish over and cook for an additional 5 minutes or until cooked through. During the last few minutes of cooking, brush the fish with the sauce. Serve this fish with grilled vegetables and a salad and sauce on the side and what the hell…how about a corona?

