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Pan Seared Snapper with Avocado Aioli 
Serves 4 

For all those fellow travelers who ardently hold on to the excuse….”I have no time to cook”…really?  Yeah, I also can’t find the time to squeeze in any soulful hugs…you see what I mean…let your friends and kitchen give you a little snuggle tonight with this easy and delectable recipe. 

Ingredients

2 large avocados, cut and peeled

3 tablespoons of freshly squeezed lime juice 

4 tablespoons of olive oil plus an additional tablespoon to cook the Snapper
1 scallion minced
1 tablespoon of chopped cilantro
1 teaspoon of Dijon Mustard
Salt and pepper to taste

4 portion of Red Snapper 6 to 8 ounces each with the skin left on; you could also use Sea Bass or Grouper

How it’s done
Place avocado pieces and lime juice into a food processor and pulse until blended. Slowly add olive oil, pulsing, until you reach desired consistency of sauce. Add minced scallions, cilantro and Dijon mustard, pulse just until combined. Remove Aioli to a bowl and season to taste with salt and pepper 

Heat a large non-stick skillet to medium high heat; until almost smoking. Season both sides of the Snapper fillet with salt and pepper, coat the bottom of the pan with the remaining olive oil and carefully lay the Snapper into the pan, skin side down. Cook the Snapper until about medium doneness, about 3-4 minutes per side.

To serve transfer Snapper to 4 plates and serve with you Avocado Aioli.  You know what… that Soulful hug might turn itself into an inappropriate fondle if you’re not careful.
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