Grilled Spice Rubbed Mahi with Sweet Potato Salad

Serves 4

The first thing you want to do is set up some traffic cones and signs stating “Caution Flavor Explosions in progress no cell phone use permitted” All you need next is a hot grill and your hard hat…tight fitting shirt is optional. 

Ingredients 

3 garlic cloves
1 1/2 teaspoons salt
1 1/2 teaspoons paprika
1 1/2 teaspoons ground cumin
1 1/2 teaspoons ground coriander
1 teaspoon black pepper
1/2 teaspoon ground cinnamon
1 pinch of allspice
1 tablespoon olive oil
1 ½ to 2 pounds of Skinless Mahi Fillet.  You can also use with great Success Sword Fish, Mako Shark, Cobia, Red Drum or Hamachi (Yellow Tail)
Grilled Sweet Potato Salad(See Recipe Below)

How it’s done

Mince garlic and mash to a paste with kosher salt. Stir together spices in a bowl, then stir in garlic and oil until a paste forms. Pat Mahi fillets dry, then rub all over with paste. Marinate fish in a sealed large plastic bag, in the refrigerator for about 30 min

Bring fish to room temperature, about 30 minutes.

While fish comes to room temperature, prepare charcoal grill or preheat your gas grill. Note you can also use a ridged grill pan if the weather does not permit.  Grill Fish on lightly oiled grill rack, uncovered, turning over once, and 4 to 6 minutes total.  Place equal amounts potato salad on four plates and top with Fish fillet and garnish with lime wedges.  

Grilled Sweet Potato Salad

Note: Can be made an hour in advance

Ingredients 

For the Vinaigrette

2 tablespoons Cilantro leaves chopped

3 tablespoons fresh lime juice

1 teaspoon Dijon mustard

1 teaspoon salt

1/3 cup Olive oil

For the Salad

1 ½ pounds of Sweet potatoes skinned and quartered long ways 

½ teaspoon salt

2 tablespoons olive oil

1 small sweet red bell pepper chopped

½ small red onion sliced very thin (shaved)

½ cup of pitted calamata olives sliced in half

How it’s done

Whisk together first 4 ingredients of vinaigrette and then gradually whisk in olive oil and set vinaigrette aside  

In 2-quart saucepan, place in sweet potato quarters and add enough water just to cover potatoes. Add 1/2 teaspoon salt. Cover and heat to boiling; reduce heat to low. Cook covered about 10 to 12 minutes or until potatoes are just tender; drain and let the potatoes cool slightly; next lightly toss potatoes with 2 tablespoons of the olive oil

Grill potatoes for about 5 to 8 minutes or until golden brown.  Transfer grilled potatoes to a large bowl toss with sweet peppers, red onion, olives and vinaigrette.  

