Spicy Grilled Catfish with a Grilled Red Pepper and Avocado Salsa

You know those friends…you always have a bit of a great time with but they are a little too wild and dare I say fatty to bring around to family events.  Yes fried Catfish, I’m talking about you. Hey I don’t want to stop seeing you I just thought after seeing the makeover episode on Oprah you might me open to a little change….I still like you spicy. 

Serves 4 

Ingredients

1 large Sweet Red Pepper quartered and deseeded

Olive oil for brushing

2 tablespoons of your favorite Cajun spice blend; if you make your own…I dig you

4 each 6 to 8 ounce portions of Catfish you can also use with great success Tilapia, Red Drum or Grouper fillet

1 large ripe Avocado pit removed and cut into ½ inch pieces

3 scallions sliced thin 

1 tablespoon of fresh chopped dill

1 tablespoon of fresh lemon juice

1 tablespoon extra virgin olive oil

Mix field greens to serve or any lettuce of your choice.  No iceberg lettuce…this is not a taco

Lime wedges to serve

How it’s done 

 Preheat your gas grill to medium-high. Lightly brush both sides of the red pepper quarters with olive oil spray. Cook on grill for 5 minutes each side or until tender. Set aside for 10 minutes to cool. Cut into ½ inch pieces.

Meanwhile, place the spice mix on a plate. Add fish and turn to coat. Lightly drizzle fish with olive oil.   Cook fish on grill for 5-6 minutes each side or until the fish flakes when tested with a fork.  Combine the grilled red pepper, avocado, scallions, dill, lemon juice and oil in a bowl. Season with salt and pepper.

 Divide the fish among serving plates. Top with salsa and serve with mix field and lime wedges. I know Catfish you look great and may I say your duds are delicious 

