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Red Snapper with a Black Bean and Avocado Salsa

Serves 4 
I’m totally reading your mind right now…”My Guests don’t have to know that this dish is as easy as making toast…but how do I create the elusion of extreme difficulty?” Well, a few days before, just ask one of the supper guests if they had ever experienced a hand rubbed black bean salsa while you inadvertently describe the sorting, bathing and gentle polishing that these noble beans receive…voila, your aberration is created, now just remember to throw the bean can in the bottom of the garbage can. 
Ingredients
4 each 6 to 8 fillets of Red Snapper

2 tablespoons fresh Cilantro chopped

2 tablespoons fresh Oregano chopped 

1/2 teaspoon lime zest

2 tablespoons lime juice

2 tablespoons olive oil

3 or 4 dashes of your favorite hot sauce…or if you like things nice and mild may I suggest a little baby powder for your delicate bum…buck up man baby and throw a dash of hot sauce in. 
2 cloves garlic minced 

1-15-ounce can black beans, rinsed and drained

1 avocado, seeded, peeled, and diced

Salt and pepper

How it’s done

With a paper towel pat fish dry and set aside. In a small bowl stir together cilantro, oregano, lime juice, lime zest, oil, hot sauce and garlic. Place 2 tablespoons cilantro mixture in a medium bowl. Add beans and avocado; season to taste with salt and pepper and toss lightly to coat. Cover salsa and place in fridge while preparing snapper.
Preheat a grill pan of or heavy skillet over high heat.  Next brush remaining cilantro mixture over fish. Lightly oil the hot pan and cook flesh side down for 3 to 4 minutes per side or until it is opaque in the center. Plate Snapper fillets spoon over a little black bean salsa.  If they don’t buy the “hand rubbed” bit you might want to tell them you commute to Florida on the weekends and grow your own limes…or just grow up and be honest…no that’s a dumb idea. 
[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












