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Pan Grilled Grouper on a Black Bean Sauté with a Lime Garlic Dressing

Serves 4

I don’t like Pina Coladas or getting lost in the rain…however, I love southwestern inspired fish dishes, Ice Cold Coronas and getting lost in my Garage…I’m just saying.  with a warm tortilla and a tossed salad you too can find love…don’t even try to tell me you’re not humming that song right now. 

Ingredients 

For the Grouper and Lime Garlic Dressing

¼ cup fresh lime juice

1 garlic clove, minced

A good pinch of dried red pepper flakes

1/3 cup olive oil

2 tablespoons chopped fresh cilantro

4 Grouper fillets skinned 6 to 8 ounces each; you could also use with great success Mahi, Halibut or Cobia

For the Black Bean Sauté 

2 tablespoons olive oil 

1/2 white or yellow onion, finely chopped 

2 cloves garlic, minced 

1 teaspoon ground cumin 

1/2 cup dry white wine 

2 15 ounce cans of Black Beans rinsed and drained

2 tablespoons chopped fresh Cilantro 

Salt and pepper

How it’s done

For the Black Bean Sauté
In a small pan, over medium heat, add the oil. When the oil is hot add the onion with a pinch of salt and sauté until soft, about 5 minutes. Add the garlic and cumin and cook for about 2 minutes. Raise the heat and add the white wine. Cook until the wine has reduced by half. Stir in the black beans and Cilantro and season with salt and pepper, to taste. Cook gently for 15 minutes. Take off heat and keep covered

For the Grouper and Lime Garlic Dressing 
Whisk together lime juice, garlic, red-pepper flakes, and 1/4 teaspoon salt, then add oil in a slow stream, whisking well. Whisk in cilantro

Preheat grill-pan or heavy cast iron skillet on med-high heat. Pat Grouper fillets dry with paper towels and season with salt and pepper.  Brush the Grouper with olive oil grill (Sear) turning over once, until just cooked through, 4 to 5 minutes per side.
To serve divide bean sauté to four plates and top with grouper fillets and drizzle with dressing.   Keep singing…”And feel of the ocean and taste of Champagne…” let it go little chef…”I like to meet…”
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