Grilled Cobia aka Lemon Fish with Basil-Lime Pesto 
The Cobia is a super firm fish.  It is perfect for the grilling novice since
you have to actually try to screw this one up.
Ingredients 
For the pesto sauce 
1 cup fresh basil leaves
1/4 cup (1 ounce) grated fresh Romano cheese
1/2 teaspoon grated lime rind
2 tablespoons fresh lime juice
1 1/2 tablespoons extra virgin olive oil
1/8 teaspoon salt
3 garlic cloves, chopped
4 (6-ounce) cobia  fillets skinned and boned  (about 1/2 inch thick)
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper
Olive oil for brushing fish
How it's done 
1. To prepare pesto, combine first 7 ingredients in a food processor; pulse
until finely chopped. Let stand 10 minutes.
2. Prepare grill med high heat
3. To prepare Cobia, sprinkle fish evenly with salt and pepper and brush
with olive oil.  Grill fish about 6 min per side with grill lid down.  Cut
fillet to check for loss of translucency 
Plate grilled Cobia drizzle over lime pesto...enjoy and I hope for your sake
there is a piñata to crack open later in the evening 

