Seared Grouper with a Fresh Tomato Salsa

This recipe will have you on your way to beach sexiness in no time.  This is a perfect storm of flavor and unsaturated fat that will no doubt have your body craving long walks to complement your new sense of deliciousness 

Serves 4 
Ingredients

3 tbsp extra virgin olive oil 

8 ripe plum tomatoes, de-seeded and cut into strips 

8 scallions finely chopped 

½ inch piece of ginger, peeled and grated 

Finely grated zest and juice of 2 limes 

¾ bunch of cilantro, chopped, plus extra leaves to garnish 

4 portions of Grouper 6 to 8 ounces each: you can also use Snapper, Halibut, Salmon, or even Jumbo Shrimp

How it’s done

Heat 2 tablespoons of olive oil in a medium-large frying pan over a medium heat. Add the tomatoes and scallions, and cook for about 2 minutes for them to soften. 

Add the ginger, lime zest, lime juice and coriander, and season with salt and pepper. Remove from the heat. Season both sides of the fish with salt and pepper.

Heat a separate large frying pan over a high heat and once it is very hot, add a tablespoon of olive oil. 

Place fish fillet in pan and sear for about 3 minutes achieving a golden brown crust. Turn over in the order that you placed them into the pan and sear for another 3 to 4 minutes.

Remove fish and transfer to 4 plates and serve with salsa and extra cilantro leaves.  If you can conjure up an excuse of difficulty to not prepare this dish I applaud your resolve and commitment to the sloth like existence.  Good night quiet slow mover. 

