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Grilled Tilapia with a White Bean and Spinach Salad 

Serves 4

I dare you to eat this dish and not feel inherently sexier than you did before your plate was clean.  I know what you’re thinking…the fishman thinks all fish is sexy…well that’s true but, this dish will have you drinking way more wine on a weekday than you should have…I’m telling you, you’ll think you’re on holiday…and that’s not a bad thing.   

Ingredients 

2 each 15 ounce cans of Cannelloni (White Beans) Rinsed in a colander and drained 

2 teaspoons minced garlic, divided

A nice pinch of crushed dried red pepper flakes

1/2 teaspoon ground cumin

1 ½ teaspoons salt, divided

½ cup olive oil, divided

2 tablespoons lemon juice

3/4 pound Grape tomatoes halved 

1 ½ to 2 pounds of Tilapia Fillet pin bones cut out; you could also use with great success Red Snapper, Grouper or even Catfish

4 cups of Baby Spinach 

How it’s done

Prepare your charcoal grill or preheat your gas grill to high

Make sure your beans are well drained and gently pat them dry with a towel. Combine the cannelloni beans with 1 teaspoon minced garlic, the red pepper flakes, cumin, 1 teaspoon salt, one-fourth cup of the olive oil and the lemon juice. Stir in the grape tomatoes and set aside.

In a small bowl, combine the remaining one-fourth cup olive oil, the remaining 1 teaspoon minced garlic and one-half teaspoon of salt.

Place Tilapia fillet on a glass dish and brush with the garlic oil you just made.  

When the grill is hot, cook the Tilapia fillets, flesh side down first, for about 3 to 4 minutes per side.
Meanwhile, stir the spinach into the Cannelloni bean-tomato mixture, taste and season with salt and pepper. Mound the salad in the center of a platter and place the Tilapia fillet on top.  Look around at your fellow diners, they’re just as jazzed as you are but don’t stare at any one guest too long…that’s just creepy. 
 [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
