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Grilled Rosemary Lemon Swordfish Topped with Sautéed Portobello Mushrooms 

Serves 4

A warning to all the chefs out there, should you not like to be seductively groped and smothered with passionate kisses please forget this recipe and throw some frozen soy burgers on the grill, they will definitely get you unnoticed.  Otherwise, let the games begin…grrr. 
Ingredients 

For the Rosemary Lemon Swordfish

4 Swordfish steaks 1 inch thick 6 to 8 ounces each; you could also use with great success Skinless Mahi fillets, Mako Shark or Cobia

1 the juice and grated zest of 1 lemon; Hey you just got a free one from Metro

¼ cup olive oil

2 tablespoons chopped fresh rosemary leaves

1 pinch of crushed Red pepper flakes

2 teaspoons of salt

1 teaspoon of black pepper

For the Sautéed Portobello Mushrooms 
3 tablespoons unsalted butter

3 tablespoons minced shallots

1 clove of garlic minced fine

1 pound of Portobello mushrooms cleaned with stems and mushrooms sliced thin

1 teaspoon chopped fresh thyme leaves

Salt and pepper

½ cup of Balsamic vinegar 

How it’s done
For the Rosemary Lemon Swordfish

In a large glass baking dish combine lemon juice, lemon zest olive oil, rosemary and crushed red pepper and add Swordfish and turn to coat.  Cover dish with plastic wrap and marinate for 30 minutes to an hour.
Prepare your charcoal grill or preheat gas grill to high heat. (make sure the grill is clean)

I don’t care if your hair is dirty but please keep the grill clean

Remove the Swordfish from the marinade, and place on a platter. Season the fish on both sides with the salt and pepper.  When the grill is hot cook the Swordfish for 4 to 5 minutes per side brushing the fish with the remaining marinade.  Cut into the steaks and make sure the fish is just opaque on the inside then remove from grill and keep warm on a platter tented with foil.  
For the Sautéed Portobello Mushrooms 

Heat a medium size sauté pan over medium-high heat. Add the butter and once melted, add the shallots and garlic to the pan. Cook for 1 minute, and then add the mushrooms and thyme. Continue to cook the mushrooms, stirring occasionally, until softened and most of the liquid has evaporated, 7 to 8 minutes. Deglaze the pan with the balsamic vinegar and continue to cook until the vinegar has reduced by 1/2, about 1 minute then season to taste with salt and pepper.  To serve plate Swordfish steaks and spoon over Portobello mushroom sauce.  If you don’t feel a tad amorous when completing this dish you might want to dial 911 because both your culinary heart and soul have been removed…I’m just saying.
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