Grilled Sturgeon with a mango and avocado salad

If you are looking to use some local produce I also have replaced the mangos with firm peaches, however you must peel the peach which will make you appear more amorous 

Serves 4

Ingredients

4 6-8oz fillets of Sturgeon 
salt and freshly ground black pepper
olive oil for brushing fish before grilling

Pinch of cayenne pepper

½ teaspoon cumin
For the salad
2 small avocados
2 limes, juice only
2 small mangoes
2 red chilies, or jalapeños or any hot pepper that stirs your culinary angst de-seeded and finely diced
1 small red onion or 3 large scallions finely chopped
1 heaped Tablespoon  chopped coriander leaves
4 tbsp olive oil

How it’s done

To make the salad, halve the avocados, remove the pit and peel away the skin.
Roughly cut the avocado into a ½ inch dice, and place in a large bowl. Squeeze the juice of 1 lime over the avocados, and stir gently.   Peel the mangoes and dice the flesh off the pit.  Place all of the salad ingredients in a bowl, stir them together and season with sea salt before adding the avocados and mangoes.
Season the fish with salt, pepper, cumin and cayenne. Preheat charcoal or gas grill and prepare for high intensity.  Gentlemen when I say high intensity I don’t mean bust out your muscle shirt….it just freaks out the neighbors and no one wants to check out your fur donned shoulders.  When grill is hot brush fillets with olive oil and place on grill flesh side down for about 3-4 minutes.  Flip onto skin side and grill for another 4-5 minutes and transfer to platter.  To plate dish put a small amount of salad on the plate and gently place grilled fish on top and drizzle with a little olive oil.  Then go to the mirror and gaze into your beautiful eyes and lock lips with that special someone that is you.
