Grilled and Chilled Salmon with a Roasted Pepper Corn Salsa

Serves 4

Did you ever want to really enjoy your guests and loved ones at dinner and not race to the finish line to make sure you get everything done on time.  Well fellow travelers this entire recipe can be made to completion well in advance so you can enjoy your dinner guest or possibly show up to the table with four or more cocktails under your belt…no judging here.

Ingredients

For the Salmon

1 ½ to 2 pounds of Salmon Fillet cut into 4 portions: you can also use Halibut, Grouper or Snapper fillet

Salt and Pepper to taste

1 tablespoon olive oil

For the Salsa 

3 tablespoons olive oil

2 red bell peppers 

3 ears of corn, shucked, boiled, and left to cool, great use for left-over corn too 

3 scallions, sliced 

1/4 cup cilantro leaves 

Juice of 1 lime 

1 jalapeno chili, seeded and minced 

1 clove garlic, minced 

Few drops of your favorite hot sauce

2 ripe avocados, peeled, pitted and sliced 

Sprigs of cilantro to garnish 

1 lime, quartered 

How it’s done

Preheat grill to high heat. Season the salmon fillets with salt and pepper to taste, and sprinkle them with a tablespoon of oil. Seed and devein the peppers, and cut them into quarters. Grill the Salmon, flesh side down until they are charred and cooked about 4 to 5 minutes per side.  Peel of charred skin and Cool. 

Next, put the peppers skin side down on the grill and char them. Put them in a paper bag for a few minutes; then scrape off their skins. Chop the peppers into half-inch pieces. Set aside. 

With a sharp knife scrape the kernels of corn off the cob. Put the corn in a bowl with the scallions. Add the cilantro leaves, lime juice, chili, garlic, Tabasco and 3 tablespoons of olive oil. Mix well. Add the peppers and toss. Correct seasoning, adding more lime juice if necessary. 

Divide the avocado slices among four plates, fanning them out to one side. Place chilled Salmon fillets next to avocado and Spoon the corn salsa on and around the fish.  Garnish with cilantro and lime wedges. Oh, by the way if you are going to show up inebriated at dinner you might not want to tell your loved one how attractive you think her cousin is…”slurrr…no I’m just saying…in a genetic way” never goes over well. 

