Ginger Garlic Linguine with Grilled Tilapia, Kalamata Tapenade & Fresh Lime Juice 

Ingredients

1 lb TCP ginger garlic linguine

½ lb TCP Kalamata Tapenade

1 lime, juiced & zested

1 lb tilapia fillet

Salt & fresh ground pepper to taste 

Cooking Instructions

Cook the ginger garlic linguine according to package directions.  Season the fish fillet to taste and grill until cooked.  Warm kalamata tapenade in the microwave (be sure to vent the lid!)  When the linguine is done top with the grilled tilapia, then the kalamata tapenade and squeeze on the juice of ½ the lime.  Garnish with the lime zest and enjoy!

