Grilled Mahi Mahi on a Warm Italian Potato Salad

If you haven’t been hugged lately by your meal, but long for the seductive embrace of comfort food then you might want to consult with a divorce attorney before this dish because I dare you to stop at the hug…meeow

Serves 4

Ingredients 

1 ½ pounds of Yukon Gold potatoes or any other waxy variety, scrubbed and quartered

2 tablespoons olive oil

2 garlic cloves, sliced

2 large white onion, finely sliced

1 Tablespoon of fresh oregano or 1 tsp dried

1 fresh hot pepper, deseeded and chopped you can use a jalapeno or any hot pepper you have…if you have no hot peppers just use some red pepper flakes, if you don’t have that order take-out, I’ll make something for you 

4 anchovy fillets, roughly chopped

1-15 ounce can of whole plum tomatoes

Juice of half a lemon

1 teaspoon sugar

12 grape tomatoes

4 ea 6 to 8 ounce Mahi Fillets (skinned); you can also use Swordfish, Shark, Cobia, Tilefish or even Salmon

1 tablespoon fresh chives sniped for garnish

How it’s done

Cook the potatoes in a saucepan of boiling salted water for 15-20 minutes until just tender. Drain and set aside. 

Meanwhile, heat 1½ tablespoons of the olive oil in a saucepan. Add the garlic, onion, oregano, hot pepper and anchovies and cook over a low heat for 5 minutes. Pour canned tomatoes into a sieve over a bowl to collect the juices. Add the juices to the pan, then the lemon juice and sugar. Cook until thick, then season with salt and pepper.

Crush the canned tomatoes with your hands and add to the sauce with the grape tomatoes and the potatoes. Cook for 5 minutes until thickened.

Preheat gas grill to high heat and clean with grill brush. Season the Mahi with salt and pepper and, brush it with the rest of the oil and cook for 5 minutes per side or until desired doneness.  Divide potato salad among 4 plates place grilled fish on top and garnish with chives and start looking for a one bedroom condo that is preferably furnished already…hey it was a nice run. 

