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Red Snapper with a Chipotle Mango Salsa 

Serves 4

As most of you know “Hot & Sweet” was my stage name when I danced back in the 80’s…that said, if you haven’t lost your appetite from that mental image…this recipe has captured some of my signature candied and spicy moves…seriously it tastes good also

Ingredients

For the Chipotle Mango Salsa 

1 chopped mango

2 tablespoons lime juice

2 tablespoons fresh orange juice

1 to 2 Chipotle and Adobo pepper chopped…this is not a blow your head off heat, it’s more like a Smokey passionate back heat…I don’t know where that came from

2 tablespoons finely chopped red onion

2 tablespoons finely chopped sweet red pepper

2 tablespoons of chopped fresh flat leaf parsley

½ teaspoon ground black pepper

For the Red Snapper

4 ounces of olive oil

1 clove garlic, finely chopped

2 Tablespoons of fresh basil chopped fine

1 teaspoons ground black pepper

1 teaspoon salt

4 Red Snapper fillets, 6 to 8 ounces each scaled with the skin on

How it’s done

For the Chipotle Mango Salsa 
To make the salsa, combine the mango, lime juice, orange juice, Chipotle peppers, red onion, red pepper, parsley and black pepper together in a bowl. Refrigerate for 1 hour to allow the flavors to blend.

For the Red Snapper

In a small bowl, stir together the olive oil, garlic, basil, black pepper and salt.  Put the 
Snapper fillets in a re-sealable plastic bag; pour the marinade over the fillets and seal the bag. Marinate in refrigerator for 30 minutes to 1 hour.

Preheat gas grill or grill pan to medium-high heat and lightly oil the cooking grates.

Remove the Snapper fillets from the marinade, shaking off any excess.
Grill the Snapper, flesh side down first, on the preheated grill for 2 minutes then flip and cook for another 3 to 4 minutes or until fish is just opaque when fork tested.  Transfer Snapper fillets to 4 plates and spoon over salsa.   You know, my white Capezio shoes still fit…please feel free to create your own “Hot and Sweet” moves and don’t copy mine.
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