Grilled Spicy Middle Eastern Fish with Potato and Cauliflower Puree 

If you have ever admired the toasted skin color and deep brown eyes of a Lebanese brother such as myself and said hey, how can I rock that swarthy look? Well you’re out of luck my alabaster friend.  But if you want to eat like and Arabian prince, this is the dish for you.

Serves 4

Ingredients 

4 portions 6 to 8 ounce portions of firmed flesh fish such as Swordfish, Mahi, Cobia, Grouper, Halibut or even Salmon
2 tablespoons Harissa Paste
1 tablespoon olive oil
1 large onion chopped fine
3 cloves garlic thinly sliced
1 tablespoon of finely chopped ginger
1 head cauliflower, broken into florets 
2 white boiling potatoes, peeled and cubed
3 cups water
1/2 teaspoon ground cumin
1/2 teaspoon ground coriander
1/2 teaspoon ground turmeric

1 teaspoon salt
1 tablespoon  lime juice
Salt and white pepper to taste 
Cilantro sprigs, lime wedges, for garnish
How its done 
Place the fish filets in a shallow glass dish. Spread the harissa paste over all sides. Cover with plastic wrap and let marinate while preparing the cauliflower puree.

In a medium sauce pan on medium heat add olive oil and Cook the onion and garlic, covered until the onion is tender, about 10 minutes, stirring occasionally.  Into the same pot with the garlic and onions add the ginger, cauliflower, potato and water. Bring to a simmer. Cover and cook until the vegetables are tender, about 20 minutes. Strain liquid from pan and puree the vegetables in a food processor until smooth. Blend in the cumin, coriander, turmeric, lime juice and salt and pepper to taste. Keep the puree warm.
Remove fish from marinade and brush lightly with olive oil.  Preheat gas or electric oven to high and when hot cook fish for about 3 to 5 minutes per side or until fish is opaque. 
Serve with the cauliflower puree and garnish with the cilantro and lime wedges.  Did someone say the ladies took belly dance lessons? Let the party begin. 

