Grilled Opah aka Moon Fish with Mango Salsa
Serves 4
Ingredients
Opah:
1 lime, juiced
4-8 ounce Opah fillets about 1 in thick you can also use Swordfish, Mahi, or Grouper
A drizzle extra-virgin olive oil
Salt and pepper
Salsa:
1 ripe mango, peeled and diced
1 small red bell pepper, seeded and diced
1 jalapeno pepper seeded and finely chopped ( if you like it hot leave the seeds in)
1 inch fresh ginger root, grated or minced
1/4 seedless (English) cucumber, peeled and chopped
4 Tablespoons fresh chopped chives or scallions green only
1 lime, juiced
How it’s Done
Preheat grill pan or gas grill to high heat. Squeeze juice of 1 lime over fish. Drizzle steaks with a little oil and rub oil into fish to coat. Season fish with salt and pepper. Cook fish 5-6 minutes on each side on hot grill.
For salsa combine all ingredients in a bowl and test repeatedly with some tortilla chips. Please refrain from finishing the bowl…take it from personal experience it’s quite embarrassing
