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Grilled Mahi Salad with Hummus on Grilled Pita

Serves 4

You and your family just spent the day battling the sweltering and deliciously sticky days that make up a New Jersey Summer.  Quite frankly you don’t know whether to hop in the shower or squeegee each other off like circus animals.  Fear not fellow Carny before you can bail hay for Peanut the elephant you will have this light and delicious meal on the table.  
Ingredients
1 tablespoon red wine vinegar

3 teaspoons dried mint, crumbled

3/4 teaspoon red pepper flakes

2 cloves garlic, finely minced

Salt and pepper

4 tablespoons olive oil, plus more for drizzling

4 fillets of Mahi 6 ounces each skinned

½ pint of grape tomatoes halved 

1 cup of seedless cucumber peeled and chopped into ½ inch dice

4 loafs of Pita bread

1 each 8 ounce container of Metro’s Hummus…some say it has the flavor of world peace

2 cups chopped romaine lettuce

How it’s done

Whisk the vinegar, mint, red pepper flakes, 1 clove garlic and 1/4 teaspoon salt in a shallow dish. Gradually whisk in 3 tablespoons olive oil. Add the Mahi fillets and marinate about 15 minutes.

Meanwhile, mix the tomatoes, cucumber and the remaining 1 clove garlic in a bowl. Drizzle with olive oil and season with salt and pepper.

Prepare charcoal or preheat a gas grill to high heat.  After brushing the grates, grill the Mahi until cooked through, 3 to 4 minutes per side. Transfer to a cutting board let rest for a minute or so, and slice into 1/2-inch-thick strips. Toss with the vegetables.

Next brush the pitas with the remaining 1 tablespoon olive oil and season with salt. Grill pita, turning once, until marked. Place a pita on each plate and spread with Hummus. Top with lettuce and Mahi salad and drizzle with any juices from the bowl.  Should you and your family actually be in the circus could you please reply back with a contact phone number…Circus life is number 2 on my bucket list.  
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