SWAI WITH PINEAPPLE SALSA

YOU WILL NEED:

6 SWAI FILETS

MAYONAISE

PINEAPPLE SALSA SPICE (AVAILABLE FREE OF CHARGE AT THE PRICE CHOPPER FISH COUNTER WHEN YOU BUY THE SWAI)

ONE CAN CRUSHED PINEAPPLE WITH JUICE (DO NOT DRAIN JUICE) 

1 RED PEPPER 

1 MEDIUM RED ONION 

1 BUNCH FRESH CILANTRO

HOT SAUCE (LIKE TOBASCO OR TEXAS PETE)

1 TBS LIME JUICE

MAKE SALSA:  IN FOOD PROCESSOR, CHOP PEPPER AND ONION, ADD CILANTRO (LESS STEMS) AND PULSE.  ADD PINEAPPPLE AND PUSLE AGAIN.  ADD LIME JUICE.  ADD SMALL AMOUNTS OF PINEAPPLE SPICE AND HOT SAUCE, PULSE, TASTE AND ADJUST SPICE AND HOT SAUCE TO TASTE.   REFRIGERATE TILL SERVING TIME. 

BAKE FISH:  PREHEAT OVEN TO 350 DEGREES.  PLACE SWAI FILETS IN LARGE BAKING PAN.  BUTTER FISH WITH A THIN LAYER OF MAYONAISE, FLIP AND REPEAT.  SPRINKLE A THIN LAYER OF PINEAPPLE SPICE ON SWAI.   BAKE FOR 30 MINUTES OR UNTIL FISH IS DONE.  

SWAI FILETS ARE THIN SO COOKING DOESN’T TAKE LONG.  BE CAREFUL NOT TO OVERCOOK.   BUT IF SWAI IS FROZEN, YOU WILL NEED TO COOK ABOUT 15 MINUTES LONGER. 

INVEST IN A FISH SPATULA.  IF YOU COOK FISH OFTEN, AS I DO, IT IS A GOOD INVESTMENT FOR YOUR KITCHEN.  THE LONGER SPATULA SURFACE WILL ALLOW YOU TO HANDLE FISH WITHOUT BREAKING THE DELICATE FILETS. 

SERVE FISH WITH PINEAPPLE SALSA.  

