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Grilled Swordfish on a Summer Lentil Salad

Serves 4
If for some reason you have the sneaky suspicion you are being cajoled into preparing refreshing and delicious Middle Eastern cuisine without your conscious consent…then you are correct sir.  Please relax and give in to your healthy craving to smear Hummus on the world to make it a more palatable place.  However, I must sadly inform you that this culinary hypnosis will not afford you the olive skin or large nose of Jamie Far…one of our most celebrated Lebanese brethren

Ingredients 

For the Lentil Salad

2-15.5 ounce cans of Lentils rinsed and drained…I do dig the Goya
1 small red onion, thinly sliced 

1 English (Seedless) cucumber, washed halved, sliced 

4 Plum (Roma) tomatoes chopped 

1/2 cup fresh mint leaves, shredded 

2 tablespoons lemon juice 

2 tablespoons olive oil
For the Grilled Swordfish

4 Swordfish Steaks 6 to 8 ounces each…This is a super versatile dish and you could also use Mahi fillets (skinned) Halibut or even Tuna.
¼ cup olive oil

The juice of 1 lemon

Salt and pepper

1 clove garlic minced 

½ small red onion, chopped fine

¼ teaspoon dried mint

¼ teaspoon cumin

How it’s done
For the Lentil Salad

Combine lentils, onion, cucumber, tomatoes, mint, lemon juice and oil in a bowl. Toss to combine and then season with salt and pepper to taste; cover and refrigerate
For the Grilled Swordfish
In a small glass bowl combine olive oil, lemon juice, garlic, onion, mint and cumin and whisk together season with salt and pepper and add swordfish steaks to plate turning to coat.  Cover plate with plastic wrap and marinate for 1 hour turning once. 
Prepare charcoal or preheat gas grill to high.  Remove Swordfish from marinade and grill for 4 to 5 minutes per side on well brushed grates.  Divide lentil salad among 4 plates and top with Swordfish.  Lastly, if you view Hummus as the glue that holds together humanity…well you’re right my friend.  
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