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2 tablespoons olive oil, divided
2 (6 ounces each) barramundi fillets
1/2 teaspoon salt, divided
1/4 teaspoon freshly ground black pepper
1 cup cherry tomatoes
3-4 garlic cloves, minced
2 tablespoons balsamic vinegar
1/8 cup chopped fresh basil

 Heat a large nonstick skillet over medium-high
heat. Add 1 tablespoon of the olive oil to the
pan. Sprinkle the barramundi fillets with salt and
pepper.
 Add the barramundi to the pan and cook about
4 minutes on each side, until it flakes easily with
a fork. Remove the barramundi from the pan
and keep warm.
 Add the remaining tablespoon of oil to the pan.
Add cherry tomatoes and sauté for 3 minutes.
Add the garlic and saute for an additional
minute. Next, add the balsamic vinegar and cook
for 1 more minute or until tomatoes begin to
burst. Remove the pan from the heat and stir in
half of the basil. Season with salt and pepper.
 Serve tomato mixture on top of the barramundi
and garnish with additional basil.
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 Sprinkle the mahi-mahi with garlic powder
and pepper.
 In a large skillet, cook the mahi-mahi in oil
over medium-high heat for 4-5 minutes on
each side or until fish flakes easily with a
fork. Remove and keep warm.
 In the same skillet, saute ginger for 30
seconds. Stir in the teriyaki sauce; heat
through. 
 Serve sauce over the mahi-mahi.
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Barramundi $18.95 Mahi-Mahi $16.95

Weekly

Specials
September 20th -

September 26th

Monday - Friday

11:00 AM - 6:00 PM

Saturday & Sunday

10:00 AM - 4:00PM

Reminders

Tuesdays: $2.00 off anything in the case

Curbside assistance and delivery 

options are available. 

Orders delivered Monday - Saturday

Ventura & Oxnard $50 minimum

Ojai & Camarillo $100 minimum

Balsamic Barramundi
4 mahi-mahi fillets (6 ounces each)
1/4 teaspoon garlic powder
1/4 teaspoon pepper
1 tablespoon canola oil
1 teaspoon minced fresh ginger root
1/4 cup reduced-sodium teriyaki
sauce

Teriyaki Mahi-Mahi
 

http://www.oceanprideofventura.com/
https://amzn.to/2Qr7J8R

