Spicy Grilled Seafood with a Char Grilled Red Pepper Salsa

(Great for a Mixed Seafood Grill)

To those tigers out there whose palate is searching for something with a little excitement and dare I say a tad more heat, try this dish…it’s a lot cheaper than a divorce lawyer Tiger.  Oh! You shameless cornball Mark

Serves 4

Ingredients 

1 large Red bell pepper (sweet), cut in half and seeded

Olive oil for brushing 

2 tablespoons of your favorite Cajun, Creole or Blackening Mix and if you make your own…share the recipe 

4 each 6 to 8 ounce portions of your favorite firm fleshed fish such as; Mahi, Swordfish, Tuna, Salmon, Shrimp, Scallops, Sea Bass, Snapper or Grouper.  Seriously this one’s very versatile…kind of like a blue blazer

1 ripe avocado, halved, pit removed, peeled, cut into ½ inch pieces 

2 scallions sliced diagonally into thin pieces 

1 tablespoon chopped fresh dill 

1 tablespoon fresh lemon juice 

1 Tablespoon extra virgin olive oil 

Mix Field Greens for Serving

Lime wedges, to serve

How it’s done

Preheat a grill to medium-high.  Lightly brush your Red Pepper with olive oil. Cook on grill for 5 minutes each side or until tender. Set aside for 10 minutes to cool. Cut into ½ inch pieces; you don’t have to peel the pepper for this dish.  When the pepper is off the grill turn your gas grill to high heat

Meanwhile, place your spice mix on a plate. Brush your fish with olive oil and turn fish in plate to coat with spice mix.  Brush your grill clean to remove any tasty bits from your last grilling excursion. Then cook the fish on the grill for 5-6 minutes each side or until the fish flakes when tested with a fork. (Note: if your are using tuna for this dish 3 minutes per side should achieve rare)

Combine the red pepper, avocado, scallions, dill, lemon juice and oil in a bowl then season with salt and pepper. 

Divide the mixed field greens among four plates. Top with grilled fish and spoon over your salsa creation. Garnish with lime wedges and your new found respect for guys like Paul Newman, who, when bored don’t run around, but create an awesome salad dressing. 

