Capt Greg’s “Blackened Bluefish”
HOT & SPICY way to enjoy a fresh bluefish fillet. Great summer dish, light flavorful and exciting.
Serves 2
Ingredients:

1 Whole med bluefish filleted and skinned 

Captain Greg’s Golden Eagle Cajun / Creole fish seasoning or equal (if there is one)
½ lemon squeezing
½ lemon for plate

Tbls butter
Tbls Extra Virgin Olive Oil

Place fillets on a plate and liberally coat both sides with Capt Greg’s Seasoning or good quality Cajun fish seasoning, enough to create a coating when cooked. 

In a heavy skillet or cast iron pan heat oil and butter until just turning brown (Very Hot) be careful not to burn but just a touch smoking. 

Place fillets in HOT pan and cook until dark brown or almost black on each side. Carefully remove from pan, place on a warm plate. Squeeze a bit of lemon juice and serve with lemon wedges for garnish with a bit of chopped parsley or cilantro.
Side dish suggestions: a good cold potato or bean salad, Grilled Mango slices and or cold slaw.

Grab a nice cold beer and ENJOY!

