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Roasted Ginger Lime Arctic Char over Sesame Spinach with Red Peppers

Server 4

You just remembered you that you’re the team parent for Jimmy’s basketball game and you have to quarter two bags of oranges and get Jimmy and two less than aromatic adolescent teammates to the game by 7:00.  Here’s the kicker, if you eat one more slice of pizza you’ll need one of those new age high colonics…not fun.  This 30 minute dish will have Jimmy well nourished for the game and you not caring as much about their 0-10 record.
Ingredients

For the Arctic Char

4 tablespoons fresh lime juice 

3 tablespoons soy sauce 

2 tablespoons chopped cilantro 

1 tablespoon chopped peeled fresh ginger 

1 scallion chopped

2 tablespoons olive oil

4 portion of Arctic Char 6 to 8 ounces each

For the Sesame Spinach
1 tablespoon peanut oil or canola oil

4 garlic cloves sliced thin

1 tablespoon of toasted sesame seeds (toast in a dry non-stick pan over medium heat till golden brown)

1 large red bell pepper seeded and cut into thin strips
1½ pounds baby spinach 

2 teaspoons of toasted sesame oil

Salt and pepper 

How it’s done 
For the Arctic Char

Preheat oven to 500°F 

In a small bowl, mix together the lime juice, soy sauce, cilantro, ginger and scallion with 1 tablespoon of the olive oil then season with salt and pepper to taste. Next brush a glass baking dish with the remaining olive oil.  Arrange Artic Char fillets in prepared baking dish; turn to coat. With the fillets flesh side up sprinkle fish with salt and pepper; spoon 1 ginger lime mixture over each fillet and reserve the rest of the mixture for serving. 

For the Sesame Spinach

In a large non-stick skillet, heat oil over medium-high heat 

Add the garlic and cook moving around the garlic with a wooden spoon, just until the edges of the garlic brown. 

Add the red bell pepper and cook, tossing or stirring, another minute. 

Add the spinach and sesame seeds using tongs flip the spinach from underneath to on top to distribute the mixture and evenly cook.

Sauté spinach just until wilted about 2 minutes. Season with salt and pepper to taste
Transfer spinach to 4 plates and top with spinach and drizzle with remaining Ginger Lime mixture.  I know what you’re thinking maybe basketball isn’t Jimmy’s game…did you forget how bad you stunk…be gentle with him.[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












