Grilled Shark or Sword with a Pomegranate Molasses Dressing

Ingredients

Serves 4 
For the marinade
1 clove garlic
salt and freshly ground black pepper
4 tbsp pomegranate molasses
1 level tsp ground cinnamon
2 tbsp chopped fresh Cilantro
1 tbsp extra virgin olive oil
For the Fish
4 shark steaks 1 in thick.  I’ve also had great results with Sword, Mahi, and even Cobia
Dressing
4 tsp pomegranate molasses
2 tbsp extra virgin olive oil
4 tbsp fresh Cilantro leaves
seeds of 1 pomegranate (about 4 tbsp)


Prepare your charcoal or gas grill for high heat, or use a very hot grill pan.

Grill the fish for about 4 – 5 minutes on both sides, basting with any excess marinade, until the outside is slightly charred but the inside is still pink and juicy.  Drizzle the extra pomegranate molasses and olive oil over the fish, and scatter the cilantro leaves and pomegranate seeds on top. This dish goes very will with Raiders of the lost Ark with its middle eastern overtones.  Please don’t make an error in judgment and pop in Temple of Doom .  Enjoy 

