Grilled Swordfish on a Mash of Cannelloni Beans and Fresh Mint

Serves 4

I love mint, who doesn’t?…hey maybe I’ll plant some at the house…big mistake. What started as a small delightful plant is now my personal mint plantation if you need mint let me know I will give you a hay bail full. 

Ingredients

1-19 ounce can of Cannelloni Beans, drained and rinsed well.  If you like to soak and cook your own beans all the time than you’re my hero Iron Chef. 

2 teaspoons plus 1/4 cup chopped fresh mint

2 teaspoons finely grated lemon peel, divided

Salt 

Olive oil for brushing fish

2 pinches of dried crushed red pepper, divided

4 each 6 to 8 ounce portions of Swordfish; you can also use Salmon, Halibut, Grouper or Mahi

5 tablespoons olive oil, divided

How it’s done

Preheat Gas Grill or Grill pan to high heat. 

Mix 2 teaspoons mint, 1 teaspoon lemon peel, 3/4 teaspoon coarse salt, and 1 pinch of red pepper in small bowl. Arrange fish on a glass baking dish and rub mint mixture all over fish. Let your fish marinade in the refrigerator for at least 30 min and up to 2 hours. 

Heat 2 tablespoons olive oil in heavy large skillet, over medium heat. Add cannelloni beans. Sprinkle with coarse salt, black pepper, and pinch of red pepper. Cook until heated through and tender, stirring occasionally about 3 minutes.  Using potato masher, mash beans to coarse puree, adding water by 1/4 cupfuls if dry.  Keep warm and set aside

Take fish out of refrigerator and brush with olive oil and grill for about 5 minutes per side or until done to desired doneness. 

While fish is grilled stir in ¼ cup mint, 1 teaspoon lemon peel, and 3 tablespoons olive oil to your Bean mash.  Divide Cannelloni mash onto four plates and top with your grilled fish.  I know but what about the rest of this mint…Hello, did someone say Mojitos…yeah I did. 

