Ceviche Verde with Sole
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Ingredients

1 Ib dover sole*

% cup lime juice

4 medium size tomatillos

% medium size white onion

2 serrano peppers (or 1 jalapefio)
% cup chopped cilantro

1 teaspoon Mexican Oregano

8 olives

2 tablespoons olive oil



Salt and pepper to taste
1 avocado

Corn tostadas or saltine crackers
Slices of radishes or tomatoes for garnish

* Dover sole can be substituted with halibut, rockfish, or other mild white fish.

Remove fish skin with a boning or paring knife. To do this, put your filet on the
cutting board with the skin side down, and make a cut to separate a small flap of
the skin in one of the corners closest to you. Grab the flap, and slide the knife
between the skin and the filet. Make sure to slide the knife all the way under the
filet, trying not to leave any of the fish meat on the skin.

Cut the fish in small ?-in. cubes and place in a glass bowl. Season with salt and
add the lime juice. Cover the bowl! with plastic wrap and place in the fridge, and
marinate for at least 30 minutes. Meanwhile, prepare the rest of the ingredients.

Finely chop the tomatillos, onion, peppers, and olives. Mix in a large bowl with the
cilantro, Mexican oregano, and ground black pepper.

After 30 minutes, remove fish from the fridge and gently toss with the ingredients
into the large bowl. Just before serving, dice the avocado and toss into the
ceviche, drizzle the olive oil, and taste to add more salt if needed. Serve in cups
or small bowls, garnish with some radish slices or tomato slices. Enjoy!

Recipe and courtesy of Mely Martinez, Mexico in my Kitchen.

Species Group

Halibut

Sole, other Flatfish

Rockfish, Cod, Lingcod, Sheepshead


https://www.mexicoinmykitchen.com/ceviche-verde-green-mexican-ceviche/

