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Grilled Harissa Swordfish with Curried Couscous
Serves 4
For those folks, and I’m not judging, who just don’t seem to like anything that is a little spicy, please tune in next week for, “Ketchup” it’s like hot sauce for big Nancy’s like us…sorry, that was judging.  For the rest of our fellow travelers, transform an average weekday meal to a Moroccan bizarre for your taste buds.
Ingredients
Swordfish Marinade and Dressing
3 tablespoons plus 1 teaspoon of Harissa 

2 tablespoons plus 1/2 cup olive oil

5 tablespoons fresh lime juice, divided

1 teaspoon finely grated lime zest
1 ½ to 2 pounds of Swordfish Steaks cut into 1 inch steaks; you could also use with great success Shark, Mahi Fillets (skinned) or Cobia
Pinch of sugar

For the Curried Couscous
1 ¾ cups Chicken Stock…I heard Metro makes their own, you heard right little chef
1 1/2 teaspoons curry powder

1 10-ounce package plain couscous

How it’s done
In a medium bowl whisk the 3 tablespoons harissa, 2 tablespoons olive oil, 2 tablespoons lime juice, and lime peel in small bowl. Rub mixture on both sides of Swordfish steaks.  Place fish in a glass baking dish, cover and marinate for 30 minute to an hour in the refrigerator.
Next whisk the remaining 1 teaspoon of harissa, 1/2 cup olive oil, 3 tablespoons lime juice, and a pinch of sugar in medium bowl to blend. Season the dressing to taste with salt and pepper. 

Preheat barbecue grill or grill pan (high heat). When the fire is hot, grill the Swordfish for about 4 to 5 minutes per side total or until opaque in the center. Let fish steaks rest on a warm platter.
Meanwhile bring chicken stock and curry powder to a boil in a heavy small saucepan. Stir in couscous, cover, and remove from heat; let stand 5 minutes. Fluff couscous with fork and transfer to platter.  To serve, place Swordfish steaks atop couscous, pass the dressing for each of your beloved dinner guests and get the Camel out of the kitchen, I don’t care how you like to set the mood. 
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