MEXICAN STYLE RED SNAPPER yields 2 portions





                recipe developed by The Clever Cleaver Brothers®
   1 pound red snapper filets




      SAUCE

1/2 cup flour






   1 tablespoon butter
1/2 tablespoon chili powder




1/2 cup drained black beans (from a can)


1/2 tablespoon garlic powder




1/2 cup green chili salsa




   1 teaspoon salt





2 tablespoons chopped fresh cilantro




1/2 teaspoon black pepper




1 tablespoon Balsamic vinegar


   

   2 tablespoons butter





    juice from 1/2 lemon



   

1.
On a plate, combine the flour, chili powder, garlic powder, salt & pepper.

2.
In a sauté pan, heat the 2 tablespoons of butter over medium-high heat until butter is golden brown.

3.
Dredge the red snapper filets in the flour mixture and place in the hot butter. Cook the snapper for approximately 2 minutes on each side, or until the snapper is cooked. Remove from the pan and place on your oven proof dinner plates. Hold in a warm oven for service.

4.
In a clean sauté pan, melt the 1 tablespoon of butter. Add the black beans, salsa, cilantro, vinegar and lemon juice. Cook for 1 minute and pour the sauce over the cooked red snapper. Now you have Mexican Style Red Snapper. ENJOY!

