Broiled Middle Eastern Swordfish with Hummus 

Serves 4 

Leave the forks in the drawers and if you use your shirt to wipe your face, you just saved some money on napkins.  Alright fellow travelers, start eating dinner with your hands and see where your curiosity goes from there…hey, that sounded kind of sexy…grrr. 

Ingredients 

1/3 cup extra virgin olive oil

3/4 teaspoon salt

1/2 teaspoon ground cumin

1/2 teaspoon black pepper

1/4 teaspoon dried oregano, crushed between your fingers

1 ½ to 2 pounds of Swordfish cut into 2 to 3 ounce pieces.  Any Metro associate will do this for you: This Recipe is also great with Mahi Fillet and even Large Shrimp

1 red bell pepper, cut lengthwise into 1/2-inch-wide strips

1 sweet Italian frying pepper, cut lengthwise into 1/2-inch-wide strips

1 medium red onion, cut lengthwise into 1/2-inch-wide strips

1 8 ounce package of Metro’s Hummus: Guaranteed to bring about world peace, if the whole world could just fit around your dining room table

How it’s done

Preheat the Broiler…I know most of you don’t ever use it…take my hand I’ll be gentle

Line a large shallow baking pan with foil.

In a large bowl mix together oil, salt, cumin, pepper, and oregano in a large bowl, then toss with swordfish pieces and vegetables. Arrange in baking pan without crowding and broil 4 to 6 inches from heat, stirring once, until swordfish is just cooked through and vegetables are lightly charred, about 8 minutes. Divide hummus among plates and top with Swordfish and vegetables. Serve with some Pita and Metro’s famous Tabouli (Parsley Salad) and you fellow travelers have just become the 41st thieve in Aladdin’s gang… (Of stealing hearts of course) oh boy, that was corny…sorry

