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Grilled Snapper with an Herbed Walnut Salad

Serves 4

This is not your Mother’s Herbed Walnut Salad unless your Mother happened to be a Bedouin goat herder who wandered to close to the shore one night.  Seriously this Walnut topping enhances this lovely snapper with a Middle Eastern soul kiss on the cheek.  

Ingredients 

4 fillets of Red Snapper 6 to 8 ounces each skin on and scaled: you could also use with great success Grouper, Black Fish or Branzino fillet
2 tablespoons of Olive oil 
1 ½ cups of loosely packed Cilantro leaves
 ¼ cup finely chopped red onion

1 to 2 Pickled Jalapenos chopped fine…Metro has those in stock
 ¾ cup walnuts toasted in a hot dry pan then coarsely chopped

 ¼ cup mint leaves

Dressing for Herbed Walnut Salad 

6 tablespoons of olive oil

1 ½ tablespoons of fresh lemon juice, from perhaps the free lemon you just got at Metro
1 ½ teaspoons pomegranate molasses…You know Metro has that
How it’s done
Prepare charcoal or preheat gas grill to high heat. 

Coarsely chop Cilantro and Mint mix in a bowl with chopped jalapeno, red onion and walnuts.

To make Herbed Walnut dressing; In a small bowl whisk together olive oil, lemon juice and pomegranate molasses and then season with sea salt and pepper to taste.
Season snapper fillets with salt and pepper on both sides then brush with the 2 tablespoons of olive oil.   Next grill the fillets flesh side down first, for 3 to 4 minutes per side, cooking time will depend on the thickness of the fish fillet.
Pour your dressing into the Cilantro and Walnut mixture and check for seasoning. 
To serve, plate your Snapper fillet and spoon over the Herbed Walnut Salad.  Should you require more than just a cheek kiss, you might want to try spooning a little walnut salad on your spouse, then offer to clean it up with abandoned inhibitions and a piece of Pita.[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












