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Grilled Hamachi (Yellow Tail) with Tomato Peach Salsa 

Serves 4

How do you know Mother Earth still digs us?  For one she gives us Summer and two she gives us peaches and tomatoes.  Should you not feel a warm wave of gratitude for these treasures, please remove yourself from this locale and pick up your one way ticket to Antarctica at Metro.  Note: the ticket also comes with a complementary beating.   

Ingredients

2 large garlic cloves finely minced

1 tablespoon olive oil

3 tablespoons plus 1 teaspoon fresh lime juice, divided

1 ½ to 2 pounds of Hamachi (Yellow Tail) Fillet cut into 4 portions skin on: This recipe will also work beautifully with Sword, Mahi or Grouper
1 large or 2 small peach
1 teaspoon sugar

1 pint grape or cherry tomatoes quartered

2 scallions, finely chopped

1 tablespoon finely chopped fresh jalapeño pepper (no seeds)

1/4 cup chopped basil

2 tablespoons chopped mint

2 tablespoons red-wine vinegar

1 tablespoon chili powder

Lime wedges for serving

How it’s done
In a small bowl combine the garlic, 3 tablespoons of lime juice and salt. 

Place Hamachi in a glass or ceramic shallow baking dish pour lime oil mixture over, and then turn to coat. Marinate at room temperature, turning over once for 20 to 30 minutes.

Meanwhile, chop peach, and then toss with sugar and remaining teaspoon lime juice in a medium bowl and let stand 5 minutes.

Stir the tomatoes, scallions, jalapeno, herbs, and vinegar in with the peach and let stand while grilling fish.

Next prepare charcoal or preheat gas grill to high heat. 
Remove fish from marinade and pat dry, don’t wipe off the garlic. Sprinkle fillet with chili powder and salt and pepper
Lightly oil the grill grates, and then cook Hamachi flesh side down for about 4 to 5 minutes per side with the grill lid closed. Transfer Hamachi to 4 plates and serve with the Salsa.   Should your gratitude compel you to offer up a sacrifice, please refrain from using in-laws…the fire is way smokier than you think.  
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