Caribe Fish with Pineapple and Onion Salsa
Yield: 4 servings

Caribe Fish

4 grouper or snapper fillets
1 egg

2 tbsp cold water
1 1⁄2 cups House-Autry Seafood Breader 
1⁄2 cup finely grated sweet potato, drained
1⁄2 cup shredded unsweetened coconut
Vegetable oil for frying
In a medium bowl, whisk together egg and water; set aside. Combine House-Autry Seafood Breader, sweet potato and coconut; place on a large plate. Dip fish filets in egg wash, then coat with breader mixture. In a large skillet, heat 1/2-inch oil to medium high heat. Add fish and fry on both sides until crisp and golden. Top with pineapple and onion salsa. Serve with rice.
Pineapple and Onion Salsa

1 cup diced pineapple
1⁄2 cup red onion, chopped
2 tbsp cilantro, chopped
2 tbsp mint, chopped
1 serrano chile, seeded and chopped
1⁄2 tsp ground ginger
1 tbsp lime juice
Combine ingredients well. Refrigerate until ready to use.

