MEA L%/mw;@

Halibut with Spicy Pineapple-Cilantro Salsa, Roasted Sweet Potatoes
and Wilted Kale

Active Time: 25 minutes | Total Time: 25 minutes | Serves: 1

Nutrition Information Per Serving

300.4 calories, 37.99 g carbohydrate, 5.95 g fiber, 32.04 g NET carbs, 27.93 g protein, 4.5 g fat

Ingredients

e 1 cup chopped organic kale
e 1 Tbsp chopped organic red onion, diced

e 1/10 cup(s) chopped organic jalapefo, seeded and
finely diced

e 1/5 cup(s) diced organic pineapple, chopped

¢ 1 medium organic sweet potato, peeled and thinly
sliced

e 1 Tbsp fresh, organic cilantro, chopped
e 1/4tsp(s) organic olive oil

e 4 ounce(s) filet wild halibut

e 1/8 tsp(s) organic cayenne pepper

e 1/8 tsp(s) organic, ground cumin

e 1/2tsp(s) organic lime juice

Preparation

=

10.

11.

Preheat ovento 375 F.

. Combine cumin and cayenne pepper, and rub over

halibut. Coat sweet potatoes in olive oil.

Place halibut in a small, greased baking dish and
place sweet potatoes in a second small baking
dish.

Place both in the oven for 10 minutes, turning
only the halibut half-way through baking.

. Sweet potatoes are done when tender and halibut

is done when it flakes with a fork.

Meanwhile, wilt the kale and prepare the dressing.
Place kale in a small saucepan with 1 Thsp. water
over medium high heat.

Cook, stirring, 1-2 minutes, just until bright green
and crisp-tender. Set aside and keep warm.

In a small bowl, combine lime juice,
jalape&ntilde;o, red onion, pineapple and cilantro.
Set aside.

Serve pineapple-cilantro salsa over halibut with
roasted sweet potatoes and wilted kale on the
side.

Sprinkle sweet potatoes lightly with cayenne, if
desired.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.



