Basa with Avocado-Tomato Salsa
Serves 1 | Active Time: 15 minutes | Total Time: 15 minutes

Making the Avocado & Tomato Salsa

To prepare the salsa, first roughly chop the cilantro. Core and cut the tomato into
small dice. Cut and dice the avocado and transfer everything to a bowl. Season
with salt and pepper. Cut the lemon in half and squeeze the juice over your hand
to catch any seeds. Finally, add the olive oil and, very gently, mix to combine. This
helps to coat the avocado with lemon juice to prevent it from turning brown.

Step 1: Making the Avocado & Tomato Salsa

« few sprigs of cilantro

« 1large tomato

« 1large avocado

e 1lemon

» sea salt, to taste

« freshly ground black pepper. to
taste

o 2 tbsp extra-virgin olive oil

Cooking the Fish and Serving

To cook the fish, preheat a non-stick pan over medium-high heat. Season the fish
with salt and pepper. Once the pan is hot, add the oil and butter and let melt before
adding the fish.

Once the fish is in the pan, turn the heat to medium-low. You don’t want a lot of
color, so just let it gently cook. The fish is ready to be flipped when it starts to cook
and turn white around the thicker part of the fish.

Turn the fish over and squeeze a bit of fresh lemon juice over top. To test if the
fish is done, lift up the thickest part. If it doesn'’t flake, it is not quite done. When it
just starts to fall apart along its natural seams, the thinner side of the fillet will be
cooked. Remove the thinner pieces and set aside.

The thicker pieces are done when they begin to flake. Test them again by lifting
them up with a spatula. Once done, transfer to the platter. Squeeze a bit more
lemon juice over the fillets. Gently toss the salsa and spoon it down the center of
the plate. Drizzle everything with a bit of quality, extra-virgin olive oil and serve
immediately.

Swich



Step 2: Cooking the Fish and Serving

o 2 basafillets (or other white fish)

1 tbsp extra-virgin olive oil

1 tbsp unsalted butter

o sea salt, to taste

« freshly ground black pepper. to
taste

o 1/21lemon

« extra-virgin olive oil (for finishing)
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