CLEVER CLEAVER SEVICHE yields approximately 2 cups






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



1/4 teaspoon chili powder





   3 cloves minced garlic




1/4 teaspoon salt

   1 tablespoon minced Jalapeno peppers


1/4 teaspoon coarsely ground black pepper

  
   1 cup 1/2-inch diced Roma tomatoes

               1 cup lime juice

1/2 cup 1/2-inch diced onion




1/2 cup green chili salsa

   2 tablespoons chopped fresh cilantro










      






      your favorite crackers

1.
Cut the red snapper filets in half-inch pieces. Refrigerate for use.

2.
In a mixing bowl, combine all the prepped ingredients except for the green chili salsa. 

3.
Cover with plastic wrap and refrigerate for a minimum of 3 hours so all the flavors will come 

together and the acid from the lime juice and Roma tomatoes cooks the red snapper.

4.
Uncover and drain the excess liquid. Mix in the green chili salsa and enjoy Clever Cleaver Seviche with your favorite crackers.

