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Fish Vera Cruz

Recipe courtesy of The Fish House network

Show: FoodNation with Bobby Flay Episode: Cruisin' the Keys, FL

Level: Easy Directions: :
Total: 50 min = '
Prep: 30 min ]_ Ina medlum saucepan, boil the " = = p

. tomatoes, jalapenos, oregano, and : - P B
Cook: 20 min garlic salt for about 8 minutes, or until >y :
Yield: 4 servings tomatoes have cooked down to a liquid. 3 =

Remove from heat and let cool slightly. = Py |
*Transfer to a blender and puree until 7
smooth. Return sauce to pan, add
chopped onion and cilantro, and stir
well. Heat through and keep warm until
ready to serve.

Ingredients:

12 tomatoes, chopped
6 jalapeno peppers, chopped
1/2 tablespoon dried oregano

1/2 tablespoon garlic salt 2 Heat oil in a large skillet over
1/2 Spanish onion, chopped medium-high heat (you can use as
1/2 bunch cilantro leaves, chopped little as 2 tablespoons oil to up to 1/2-

inch deep). Season fish with salt and
pepper and then carefully place in the
pan; this may require adding the fish in
2 batches if your skillet is not large
enough to hold all 4 fillets. Saute or
pan-fry the fish until cooked on 1 side
(fish will be opaque on that side).
Carefully flip fish and continue cooking
until cooked on second side and cooked
through in the middle; the fish should
be opaque in the middle. Cooking time
will vary based on thickness of the fish
fillets and the type of fish, but it should
not take more than 3 to 5 minutes on
each side. Transfer fish onto a serving
platter or each of 4 dinner plates and
top with the sauce. Serve immediately.

Vegetable oil, for frying
4 individual fish fillets of your choice
Salt and pepper

This recipe was provided by a chef, restaurant or culinary professional. It
has not been tested for home use.

When blending hot liquid, first let it cool for five minutes or so, then
transfer it to a blender, filling only halfway. Put the lid on, leaving one
corner open. Cover the lid with a kitchen towel to catch splatters, and
pulse until smooth.
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