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Grilled Mahi Salad

Serves 4

It’s summertime on a Saturday afternoon when someone proposes “Why don’t we play a little volleyball after dinner?” I know what you’re thinking fellow traveler…sure I have mad skills but I’m going to have to keep it light if I want pull off some of my signature “digs”…boom…Grilled Mahi Salad…volley for serve superstar. 

Ingredients

1/3 cup red wine vinegar 

1 garlic clove 

1 small shallot, chopped 

1 teaspoon Dijon mustard 

4 basil leaves

1/2 teaspoon dried Greek oregano 

1/2 cup olive oil 

Salt and pepper

4 portions of Mahi 6 to 8 ounces each, skin removed: this dish is also great with Hamachi (Yellow Tail)

2 medium tomatoes, quartered 

½ small red onion, sliced crosswise 1/3 inch thick 

1 pound medium asparagus 

5 ounces of Baby field greens or Baby Spinach (about 6 cups) 

How it’s done

In a blender, combine the vinegar with the garlic, shallot, mustard, basil, and oregano and puree. With the machine on, pour in 1/4 cup plus 2 tablespoons of the oil; season with salt and pepper to taste.

Prepare charcoal or preheat your gas grill to high heat. 
In a medium bowl, toss the tomatoes, onion and asparagus with 2 tablespoons of olive oil and season with salt and pepper. Grill the vegetables over high heat until lightly browned, about 2 minutes for the tomatoes and 4 minutes for the onions and asparagus. Transfer to a plate.  Next brush the Mahi with olive oil and season with salt and pepper. Grill the Mahi over high heat, turning once, until cooked through, about 5 minutes per side. Transfer fish to a platter and cover with foil to keep warm. 
In a large bowl, toss the field greens with the grilled onion and half of the vinaigrette. Mound the salad onto plates.  Arrange the Mahi on the plates, along with grilled tomatoes and asparagus. Drizzle the Mahi and vegetables with the remaining vinaigrette and serve.
Should you wear your old terrycloth head and wrist bands?…Yes, if you plan on dominating.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
