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Pan Seared Cobia (Lemon Fish) with a Chipotle Mango Salsa
Serves 4

If you don’t like the pop of Island fruits with the sweet bite of Latin heat you might want to stay out of the kitchen for this one.  And for those travelers using match.com feel free to put the whole “Island fruits and Latin heat” into your profile…I think you’ll attract a live one. 
Ingredients

For the Cobia
4 portions of Cobia fillet 6 to 8 ounces each: you could also use Swordfish, Shark or even Grouper

Salt and pepper

2 chipotle peppers in adobo sauce, drained and chopped fine into small dice 

1 lime juice only

2 tablespoons of olive oil

For the Chipotle Mango Salsa
1 pint of Grape tomatoes quartered
4 scallions sliced thin
1 small bunch of cilantro leaves minced

1 large jalapeno pepper, seeded and diced fine
1 large ripe mango, peeled and diced small
2 garlic cloves, minced

2 chipotle peppers in adobo sauce, drained and chopped fine into small dice 
1 teaspoon of lime zest
1 lime, juiced, about 2 tablespoons

Salt and pepper 
How it’s done

For the Chipotle Mango Salsa 

Combine all the ingredients in a glass bowl and mix well. It is best to let this stand for at least 1 hour to allow the flavors to marry. Drain any excess water in the bowl and refrigerate for 1 hour. 
For the Cobia
Pat Cobia fillets dry with a paper towel and season both sides with salt and pepper.
Next rub fillets with chopped chipotles and sprinkle with lime juice and cover with plastic wrap to marinate in the fridge for about 20 to 30 minutes.  

Heat a heavy skillet or grill pan to high heat and remove Cobia from the refrigerator. 

Brush fillets with the olive oil and sear for about 4 minutes per side or until opaque in the center.  Plate each fillet and top with a little salsa and serve more on the side.   You know come to think of it you might want to add a “Sweet Hot” reference in the profile…it’s a lot better than the “Like to Hike” reference you don’t mean.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












