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Harissa Seared Mahi over Pearl Couscous with Toasted Pine Nuts and Fresh Grapes

Serves 4

Sweet heat best describes this dish and ironically was also my stage name when I danced the Male review circuit in the late eighties…fond memories indeed.  But seriously the firm Mahi balances well with spicy harissa and fresh grapes...really
Ingredients 

For the Couscous

1 tablespoon Olive oil 

2 cloves garlic finely chopped 

2 shallots diced 

½ cup of diced Red Bell Pepper

½ teaspoon Curry

1 cup of Pearl (Israeli) Couscous  

1 cup of hot Fish or Chicken Stock 

½ cup of toasted Pine Nuts 

½ cup of Red Seedless Grapes halved

For the Seared Mahi 

4 Mahi Fillets 6 to 8 ounces each skin removed 
1 tablespoon Harissa Paste 
2 tablespoon olive oil 
Salt 
1 Tablespoon of Pomegranate Molasses for garnish 
Extra Red Grapes halved for garnish
How it’s done
Season the Mahi Fillets with salt and rub the harissa paste on both sides of the fish; put in a reseal-able bag and marinate in the refrigerator for 30 minutes to an hour
For the couscous: In a small saucepot, sauté the garlic, Shallot, and diced red pepper in the olive oil until the vegetables just start to color. Add the curry powder and cook for another minute till fragrant.   Next add the couscous and sauté for 2 minutes or until couscous is lightly toasted.
Add the hot stock to the pot and bring to a simmer; cover and reduce the heat to low. Cook for 10 to 15 minutes, until the grain is soft, and remove from the heat. Add the pine nuts and fresh grapes and toss to combine. Keep warm until the Mahi is cooked.

To cook the Mahi, heat a large grill pan or cast iron skillet over medium high heat 
Remove the Mahi from the marinade and drizzle coat with one tablespoon of the olive oil.  Next add the remaining tablespoon of olive oil the pan and sear the Mahi for 4 to 5 minutes per side or until just opaque when fork tested. 
To serve, place a small mound of Couscous onto for plates and top with a Mahi fillet and drizzle with the Pomegranate Molasses and garnish with a few halved grapes.  If you ask nice I will show you some of my patented moves from “Chunk n’ Dales” days.[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
