Broiled Mahi with a Winter Vegetable Saute

Serves 4

I wouldn’t dare speak for you, but I can’t even say Mahi with out conjuring up the image of coconut slathered glistening  bodies gently roasting in the summer sun…did you forget about winter for a moment?…mission accomplished 

Ingredients

For the Mahi

4 each 6 to 8 ounce Mahi Fillets skinned

2 tablespoons Dijon mustard

The juice of 1 lime

1/2 cup olive oil

2 shallots, chopped

2 tablespoons chopped fresh rosemary

For the Winter Vegetable Sauté

1 pound baby red potatoes

3 tablespoons olive oil

3 large shallots, minced

2 tablespoons minced fresh rosemary

2 small or 1 large zucchini squash, sliced

2 small or 1 large yellow squash, sliced

1 pint of Grape Tomatoes

How it’s done

For the Mahi

Place Mahi fillets in glass baking dish. Combine mustard and lime juice in small bowl. Gradually whisk in oil. Add shallots, rosemary and generous amount of pepper. Spoon marinade over fish and turn fillets to coat completely.  Let stand at room temperature 30 minutes or refrigerate for 1 hour

For the Winter Vegetable Sauté

Cook potatoes in large pot of boiling water until just tender. Drain. Cool. Slice potatoes. This step can be done hours in advance and left covered in the fridge.   Next preheat broiler. Sprinkle fish with salt. Without removing that much of the marinade, place fish on a broiling pan and put on the middle rack. Broil the Mahi until just cooked through, about 4 minutes per side or until opaque in the middle. Place fish on platter.

Meanwhile, heat oil in large skillet over medium heat. Add shallots and rosemary; cook until shallots are tender, about 5 minutes. Add all squash and sauté until crisp-tender, about 8 minutes. Add tomatoes and stir until tomatoes begin to soften then add potatoes and vegetables; stir until heated through. Season with salt and pepper.

Spoon vegetables around fish and garnish your masterpiece with rosemary sprigs and fully enjoy your meal knowing you won’t have to wear a bathing suit tomorrow…I believe they call that half full fellow travelers.

 
 
