Grilled Tilapia Pita Wraps with a Yogurt Garlic Dressing

Serves 4

This is basically a Fish Taco but embroiled in centuries of political and social conflict...hey relax and have some hummus. 

Ingredients

For the Tilapia

1 cup Lebni or Greek style yogurt

1/2 cup fresh lemon juice

1 garlic clove, minced and mashed to a paste with a pinch of salt

1/2 teaspoon dried thyme, crumbled

4 pieces of Tilapia about 6 ounces each.  You can also use Sea Bass, Grouper, Snapper, or even Swordfish cut thin. 

For the Yogurt Dressing

1/3 cup Lebni or Greek style yogurt 

1 garlic clove, minced and mashed to a paste with 1/4 teaspoon salt

2 teaspoons fresh lemon juice, or to taste

1 tablespoon finely chopped fresh parsley leaves

2 teaspoons finely chopped fresh mint leaves, or to taste

For the tomato mixture

1 small red onion, sliced thin

1 1/2 tablespoons olive oil

1 fresh tomato, minced

1 tablespoon sesame seeds, toasted lightly

4 loaves of Pita bread (by the way, a piece is a loaf) Whole wheat or white 

How it’s done

For the Tilapia marinade

In a bowl whisk together the yogurt, the lemon juice, the garlic paste, the thyme, and pepper to taste.

Arrange the Tilapia in a pie dish and slather marinade on both sides, cover with plastic wrap and marinate in refrigerator for up to 3 hours.  

In a bowl whisk together the Lebni, the garlic paste, the lemon juice, the parsley, the mint, and salt and pepper to taste. Set aside

Next in a skillet cook the onion in the oil over moderate heat, stirring, until it is softened and lightly golden. Remove the skillet from the heat, add the tomato and the sesame seeds, and season the mixture with salt and pepper. Set aside

Pre heat your gas grill to high heat or prepare your charcoal fire to the goddess of Kingsford.

Lightly oil grill and cook fish fillets for about 3 minutes per side. Lay out your warmed pita bread on each plate and place fillet atop each loaf then spoon over onion mixture and yogurt sauce….after this meal who the heck feels like fighting…pass the Tabouli Achmed.

