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Grilled Swordfish with a Zucchini Avocado Salsa 

Serves 4 

I often use this dish when I want my guests to bring some Corona for dinner…”What’s for dinner?” “Oh, I’m just making Grilled Swordfish with a Zucchini Avocado Salsa” “Sounds great! Do you need me to bring chips and salsa?” “No, you cheap @#$&*!#$, how about a 12 pack of Corona”…works every time. 

Ingredients

For the Swordfish

4 each 6 to 8 ounce Swordfish Steak 1 inch thick: you could also use Mahi or Cobia with Great success

The juice of 1 lime

The zest of 1 lime

1 clove of garlic crushed

2 tablespoons of olive oil

1 tablespoon of fresh chopped cilantro

Salt and pepper

For the Salsa 
1 medium zucchini diced small 
Salt to taste

5 Plum (Roma) tomatoes seeded and chopped 

2 to 3 pickled jalapeno peppers stems removed and chopped…no need to seed them…yes we carry them at Metro
1/2 cup chopped fresh cilantro
1 Avocado pitted and diced small 
3 tablespoons lime juice

3 tablespoons extra virgin olive oil

How it’s done
For the Salsa
Sprinkle the diced zucchini with salt, and drain in a colander for 15 minutes. Rinse if the zucchini tastes very salty, and drain on paper towels.

In a medium bowl combine the zucchini, avocado, lime juice, tomatoes, pickled jalapenos cilantro toss and season to taste with salt and pepper.  Set aside
For the Swordfish
In a small bowl whisk together the lime juice, lime zest, garlic, cilantro and olive oil and pour into a large reseal-able bag.  Season both sides of the Swordfish with salt and pepper and place in the bag and let marinate in the refrigerator for 15 to 30 minutes
Prepare charcoal or preheat gas grill to high heat

When the grill is hot remove Swordfish from marinade and cook for 5 minutes per side on the grill or until opaque in the center.

To serve, divide the swordfish onto four plates and top with a little salsa and serve more at the table. Garnish with lime wedges and cilantro sprigs maybe some grilled corn tortillas and your free beer. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
