Seared Pompano on Warm Avocado Corn Salad  

If you are looking for a legitimate excuse to have a margarita before dinner I present to you with southwestern flavors that will only be enhanced by the mariachi band in your head awakened by the first sip of the tequila concoction  

Serves 4

Ingredients 

4 pompano fillets about 6 to 8 oz each you can also use Hamachi, Tuna, or Mahi

1 shallot chopped 

2 ears corn: cut off the corn off if you are feeling especially energetic you can dry the cobs and fashion yourself a pipe farmer John…just kidding or am I. 

1/2 red bell pepper, finely diced 

1 large avocado, diced 

1/4 cup chopped cilantro  

1/4 cup white wine 

The juice of 1 large lemon about 2 T. Yes the mongers at Metro will give you free lemons…it’s our trademark for the love of Pete 

2 tablespoons red wine vinegar

1 tablespoon olive oil

Salt and pepper 

How it’s done

Heat a non-stick pan to high, season fish fillets with salt and pepper.   Next add the oil to pan and sear the pompano flesh side down first, for 1 to 2 minutes per side getting a good crust on the fish.  Once fish is seared remove from pan and gently remove the skin and cover with foil and keep warm in a low oven. 

In the same pan add the shallot, corn and red pepper to pan and cook, stirring for 1 to 2 minutes or until starting to soften. 

Add the avocado, coriander and white wine. Cover and steam for 1 minute until heated through season with salt and pepper. 

Place avocado corn mixture on heated plates and top with pompano. 

Add lemon and vinegar to the pan and whisk into pan juices. Pour over the fish and serve immediately. 

