Grilled Lime Swordfish

Serves 4

Ingredients: 

4 each 6 to 8 oz Swordfish, Halibut, Salmon, Grouper or Tuna steaks 

2 tbsp extra virgin olive oil 

2 tbsp lime juice, fresh 

Coarse salt and pepper, to taste

Olive oil, for grill

Lemon Lime Mayonnaise

1/2 cup mayonnaise

1 tbsp lemon juice, fresh 

1 tsp lemon zest 

1 tbsp lime juice 

1 tsp lime zest 

Coarse salt and pepper, to taste

How it’s done

Swordfish

In a glass bowl combine 2 tbsp of olive oil, lime juice, salt and pepper. Add swordfish and toss until well coated. Refrigerate until marinade is soaked in, about 15 to 20 minutes.

Heat gas grill to medium high heat or if you’re rained in you can prepare your grill pan on the stove.  Right before you put the fish on the grill brush or rub hot grill grates with olive oil. Place the swordfish on the grill.  The fish should take about 4 to 5 min per side. If the fish looks translucent leave on the grill until it appears opaque. Once cooked, take off the heat and serve with lemon lime mayonnaise.

Lemon Lime Mayonnaise

In a small bowl combine mayonnaise, lemon and lime juice, lemon and lime zest and salt and pepper and mix well until blended. Refrigerate until needed. Makes ½ cup lemon lime mayonnaise.

