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Grilled Mahi with a Thai Inspired Arugula Salad

Serves 4

Color me embarrassed…when my lovely bride suggested we try Thai the other night…I headed straight to the “Naughty Kitty”, with optimistic trepidation, to pick up some silk rope and a very tasteful riding crop.  However, when she, repulsively,  inquired about my purchase I quickly informed her I’d taken up horseback riding and came up with this recipe.  Luckily I hadn’t asked her what our “Safe” word should be.
Ingredients

1 ½ to 2 pounds of Mahi fillet cut into 4 portions skin removed: you could also use Cobia or Swordfish steaks

1 clove of garlic minced fine

¾ inch piece ginger, grated

1 long red hot pepper thinly sliced…of course you can use any hot pepper you have on hand unless you find ketchup spicy.  Then you might want to do another recipe you big Nancy

The finely grated zest of 1 lime

1 tablespoon of olive oil

½ cup of cilantro leaves

1- 4 ounce package of Arugula; if you find Arugula to peppery you can use spinach for this dish

1 small red onion finely slice

1 pint of cherry or grape tomatoes halved

1 small cucumber cut into long thin ribbon strips

For the Salad Dressing

¼ cup of brown sugar

2 tablespoons of fish Sauce; available at Metro

1 tablespoon of soy sauce

1 clove of garlic finely minced
1 juice of 1 lime
2 tablespoons of vegetable oil

How its done
Pat Mahi fillets dry with a paper towel.
Roughly chop 1/3 cup cilantro and reserve the rest.  Combine chopped cilantro with the ginger, garlic, hot pepper, lime zest and olive oil.  Add Mahi fillets and turn to coat; Marinate for at least 30 minutes to an hour in the refrigerator. 
Next, in a small bowl, whisk together the ingredients to the salad dressing and set aside.
In a salad bowl gently toss the arugula with the onion, tomatoes, cucumber, and remaining cilantro and arrange on four serving plates.

Prepare charcoal or preheat your gas grill to high heat, lightly spray the grill grates with oil.  Remove the Mahi from the marinade and grill for 5 to 6 minutes per side or until just opaque in the center when fork tested.   Arrange warm Mahi fillets over the salads and enjoy immediately.  I’m holding on to the riding crop in case any of my beloved clients behave…well deservingly. 
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