Grilled Cobia Tortilla Wraps with Corn Salsa and a Jalapeno Aioli

Serves 4

Hey honey, I’m in the mood for some south west flavors…whaddaya say we go to Taco Bell for dinner…Sure as long as we pick up some diapers for the ride home…come on  Hombre, treat yourself to authentic deliciousness. 

Ingredients

For the Jalapeno Aioli

1/4 cup real Mayonnaise…not Miracle Whip you sweet Mayo nut.

1/4 cup Lebni or Greek style yogurt 

1 pickled jalapeno, finely chopped (1 tablespoon) Available at Metro.

1 teaspoon pickled jalapeno liquid 

The Corn Salsa

1 cup cooked corn 

1 small red bell pepper, diced small 

1 scallion, trimmed and thinly sliced 

3 tablespoons chopped fresh cilantro 

3 tablespoons fresh lime juice 

1/2 teaspoon salt 

Black pepper to taste

For the Fish

1 teaspoon salt 

Freshly ground pepper to taste 

Cayenne Pepper

Pinch of Cumin

4 each 6 ounce portions of Cobia Skinned: you could also use Mahi, Grouper, and Tilapia or even take Catfish South of the border 

2 tablespoons of olive oil

4 large Flour Tortillas warmed in a non stick pan and kept warm.

How it’s done

To make the Aioli

Whisk together the mayonnaise, yogurt, chopped jalapeno and jalapeno liquid. Refrigerate at least 1 hour. 

To make the relish

Toss together the corn, red pepper, scallion and cilantro. Add the lime juice, salt and pepper and toss. 

To make the Cobia

Preheat a Gas Grill or Grill pan to high heat

Place fish in a pie plate and brush both sides with olive oil and season with salt, pepper, cayenne and cumin.  On the hot grill cook fish for 3 to 4 minutes per side and transfer to warm platter

To build your Tortilla Wrap

Spread Aioli on warm tortilla place Cobia on top and spoon on Corn Salsa then roll or fold and for the love of Poncho Villa get your hands of one these Southwestern Gun Slinging creations

