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Grilled Rosemary Lemon Mahi and Red Potatoes

Serves 4

I’m sorry what did  you say?...You don’t want to become a Stone Cold Sexy grill master whose mere spatula swagger will render your dinner guests into impassioned piscivorous slave.  No problem, throw some soy hotdogs on the grill and feel the cold shoulder of culinary unattractiveness.  

Ingredients

1/4 cup olive oil plus additional for brushing

The juice of one lemon

The grated zest of ½ a lemon

2 teaspoons minced fresh rosemary

2 garlic cloves, crushes with the flat part of your knife and coarsely chopped

Salt and pepper

1 ½ pound of large Red Potatoes cut into ½ inch rounds 

1 ½ to 2 pounds of Mahi fillet skinned: this recipe also works great with Yellow Tail (Hamachi), Cobia or Swordfish steaks cut into ¾ inch steaks

How it’s done

In a glass bowl whisk together the ¼ cup oil, lemon juice, lemon zest, rosemary, and garlic and then season with salt and pepper Place potato rounds in medium bowl; add 2 tablespoons dressing. Place Mahi in a glass pie plate; add 2 tablespoons dressing. Let the potatoes marinate at room temperature for 30 minutes, turning occasionally. Let the Mahi marinate covered in the refrigerator for 30 minutes turning once.  

Prepare charcoal or preheat gas grill to medium-high heat. When the grill is ready, brush the grates with a little olive oil.  The potatoes will take longer than the fish so start them first.  Remove potato rounds from the marinade and season with salt and pepper and grill for about 8 to 10 minutes per side or until tender.  When the potatoes are almost done, remove Mahi from marinade and season with a little salt and pepper and grill for about 5 to 6 minutes per side.  To serve, arrange potato rounds and Mahi on a serving platter and drizzle with the remaining marinade.   Garnish with Lemon wedges and Rosemary sprigs and be prepared to be garnished with wet and dare I say, slightly inappropriate, kisses…note; they are only inappropriate if you are blood related.  
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