Grilled Mahi and Asparagus with a Pacific Island Fruit Sauce

If you own a grass skirt and dig the sounds of luau drums get ready to move your hips to your own funky hula dance.  Female travelers please don’t forget to don the coconut shell bikini top…it really keeps it authentic

Serves 4

Ingredients

For the fish and Asparagus

4 each 6 to 8 ounce portions of Mahi skin removed; you can also use Swordfish, Grouper, Cobia, Shark or even Halibut

20 spears of Asparagus cleaned with woody ends trimmed

1 large white onion sliced into ½ inch slices

Vegetable oil for brushing fish and vegetables

For the Marinade

Juice of 1 Lemon

Juice of 1 Lime

1/2 cup Soy Sauce

1/2 cup Orange juice; fresh squeezed would be best but you can pour out of the carton

1 teaspoon Five Spice Powder

1 teaspoon Sugar

1 teaspoon cornstarch

Fresh ground Black Pepper to taste

For the Pacific Island Fruit Sauce

1 large ripe Mango, cut up

1 Papaya, cut up

1 Sweet Onion, cut up

1 bunch Cilantro, chopped

1/2 cup Soy Sauce

1/2 cup Orange Juice

1/4 cup Honey

1/4 cup Rice Vinegar

Pepper to taste

How it’s done

Whisk together the ingredients of the marinade in a glass bowl until well incorporated

Place Mahi in shallow glass baking dish and pour over marinade and put in refrigerator for 30 min.

Next put all sauce ingredients into a food processor and blend till very smooth, set aside 

Preheat gas grill to high, when the grates are hot take fish out of refrigerator and remove from marinade then pat dry with paper towels and brush lightly with vegetable oil.  Next brush asparagus and onion with oil and season with salt and pepper.

Grill the fish for about 5 minutes per side and grill the vegetables for about 3 minutes per side. Transfer asparagus, onions and Mahi to four plates and drizzle generously with sauce.  Please don’t wear your grass skirt while grilling, if you must, remember, stop, drop and roll. 

