Grapefruit Marmalade Glazed Dayboat Pompano
Fresh Hearts of Palm and Wilted Spinach

Serves 4

Pompano:

4 whole pompano filleted bones and skin removed

¼ cup virgin olive oil

Sea Salt and Pepper

¼ cup grapefruit marmalade

Season the pompano with salt and pepper and heat a large sauté pan. Add olive oil and add fish skin side up into the pan, sauté briefly and turn fish. Spoon grapefruit marmalade over fish and bake in 450 degree oven for 6 minutes. Place on a bed of wilted spinach and hearts of palm
Fresh Hearts of Palm and Wilted Spinach:

Steam fresh hearts of palm for 5 minutes, wash spinach and spin dry. Heat extra virgin olive oil and drizzle over palm hearts and spinach. Season with fresh lemon juice, salt and pepper.
Grapefruit Marmalade:

6 Grapefruit

6 qt. Water

5# Sugar

4 large Serrano Chili’s, seeded and diced

1 tsp. Ground Mustard Seed

1 tsp. Ground Cardamom Seed

1 tsp. Ground Allspice

1 tsp. Kosher Salt

2 cups Grapefruit Juice

Start Three Days before Needed:

Wash the grapefruit well. Cut into very thin slices and remove the seeds. Put the fruit into a mixing bowl with water and let stand for 24 hours. The next day, turn the fruits and water into a large pot and bring to a boil. Boil for one hour or until tender. Then remove from heat and let stand for 24 hours. On the last day, uncover the pot and add the sugar. Put the pan on top of the stove and warm slowly, stirring occasionally until the sugar dissolves. Add the mustard seed, chilis, cardamom seed, allspice, salt and grapefruit juice. Boil the marmalade rapidly over high heat for 45 minutes. Remove from heat and let stand.

