Featured Recipe...

Pan-seared Snapper atop boniato mash w/ Tropical fruit sauce 
Serves 2 

1 ½ lb Boniato, peeled and quartered
½ cp Heavy cream
2 Tb Butter
2 Tb Salt
2 ea Medium snapper filets cut in half
6 Tb Olive oil, reserve two
1 Tb Ground coriander
Salt & pepper to taste
1 Tb Finely diced garlic
1 Tb Jalapeno, finely diced
1 tsp Fresh ginger, finely diced
¼ cp Julienned red onions
¼ cp Julienne red pepper
1 cp Julienned mango
¼ cp Julienned papaya
½ cp Diced fresh tomatoes
½ cp Orange juice
½ cp Coconut milk
½ cp Chicken stock
1 Tb Tomato paste
¼ cp Dark rum
2 Tb Cold butter
½ ea Lemon, juice & zest finely diced
2 Tb Chopped cilantro leaves
Salt & pepper to taste
 
  Method:

1. Place peeled Boniato in cold water in a medium stock pot and bring to boil then add salt to water.
Cook until tender then drain. Add butter and heavy cream and mash till soft.
Check for seasoning then cover pot with plastic and pot lid to keep warm.

2. Place slits in skin side of snapper pieces.
Coat pieces with reserved olive oil and season with ground coriander and salt & pepper.
Heat oil on medium heat, when hot place fish pieces skin side down and sear until crispy then flip and cook for about 1 minute.
Remove from pan and place on paper towel. Wrap with foil and keep warm.

3. Using same sauté pan, add garlic, ginger and jalapeno 
and sauté for about 30 seconds being careful not to burn garlic.

4. Add onions and red pepper and sauté for about 1 minute then add mango and papaya, sauté for another minute then add tomatoes.
Add tomato paste and mix in well. Continue to sauté then add rum.
Stir and cook for about I minute before adding orange juice and stock.
Let simmer for about 2 minutes before adding coconut milk. Continue to simmer until sauce begins to thicken some.
Add the lemon juice, zest and butter. When butter melts into sauce remove from heat and add cilantro leaves. Check the seasoning.

5. To serve, place a scoop of Boniato in center of plate then stack two pieces of snapper atop the mash.
Spoon fruit sauce over fish. Garnish with a sprig of parsley.
