Creamy Avocado Tames Tequila's Fiery Bite
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OME people might be content with a dish of salt with tequila; a meal may never enter their minds. The rest of us actually need food when drinking tequila, so we do not topple off our chairs. 

A margarita is easy to pair with food, but what would you do with a fine blue agave tequila that you were drinking straight? 

Tortilla chips seasoned with sea salt would not be a bad place to begin. Grilled fish would be next on my menu. I would choose a flat, white-fleshed fish like red snapper, striped bass or black bass, and after grilling it, I would sprinkle it with fresh lime juice, salt and a dark, peppery extra virgin olive oil (some of the tequilas are quite peppery, too). 

Many tequilas are so vegetal and spare that they seem to beg for sweetness. This may be why avocados turn up so often when tequila is served straight: they are a sturdy antidote. 

So are chicken and fish, which are standards on Mexican menus. But there is no reason to limit yourself to such ordinary foods. Lobster and crab would fare well with the spirit as well.

I have brought these two ideas together in a composed salad. Slices of lobster mingle with wedges of ripe avocado, hearts of palm and bright leafy greens. 

Serve the tequila chilled in tiny glasses. 

LOBSTER SALAD WITH AVOCADO AND HEARTS OF PALM
Time: 35 minutes

2 1 1/4-pound live lobsters 
2 teaspoons Dijon mustard 
1 tablespoon Champagne vinegar 
1 tablespoon lime juice, plus 1/2 lime for squeezing 
1 teaspoon cumin seeds, toasted and ground 
1/2 teaspoon coriander seeds, toasted and ground 
1/4 teaspoon red pepper flakes 
Sea salt 
1/3 cup extra virgin olive oil 
2 handfuls watercress, stems removed 
4 cups curly leaf lettuce, in pieces 
1 cup thinly sliced hearts of palm 
1 ripe avocado, thinly sliced 
1/2 lemon, for squeezing. 

1. Put 3/8-inch water in a stockpot, cover, and bring to a boil. Place one lobster in pot, and cover. When it begins to steam (about 30 seconds), cook for 10 minutes. Remove lobster, and let cool; repeat with second lobster. Reserve cooking juices. Remove tail meat, leg meat and claws from shells, and cut in 1/8-inch slices. 

2. Whisk together mustard, vinegar, lime juice, cumin, coriander and red pepper flakes. Season with salt. Gradually whisk in olive oil until thickened, then whisk in one tablespoon lobster juices. 

3. On large platter, arrange greens, hearts of palm and avocado. Lay lobster slices in overlapping rows. Sprinkle with lime and lemon juice, then pour vinaigrette on top. Serve. 

Yield: 4 servings.

