
P R E P  T I M E :  
3 0  M I N U T E S

T O T A L  T I M E :  
4 5  M I N U T E S

S E R V E S :  
4  P E O P L E

Combine all the salsa ingredients. Cover, and refrigerate. 

Brush both sides of the fish with oil and season with salt and pepper.

Preheat grill to medium-high heat (350° to 400°) and make sure your
grates are clean or the fish will stick. 

Cook fish with lid closed for 3 to 4 minutes on each side, or just until
fish begins to flake and is opaque in the center. 

Serve with mango salsa.

Elizabeth Willard
P E R S O N A L  C H E FGrilled Grouper with

Mango Salsa Recipe

Ingredients Directions

GRILLED GROUPER WITH MANGO SALSA RECIPE   •    THEPICKLEDBEET.COM   •    305-388-3536

SALSA:

2 mangos, diced into 1/2” pieces

2 jalapeño, seeded and minced

1/2 red onion, diced into 4” pieces

1/8 cup fresh cilantro, minced

1 tsp lime zest

2 oz fresh lime juice

2 garlic cloves, minced

Sea salt, to taste

FISH:

8 grouper or red snapper fillets

Avocado oil

Salt

Freshly ground black pepper


