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Island Grilled Swordfish Steaks with a Pan Roasted Pineapple Salsa

Serves 4

What Island are you talking about you rum soaked fishmonger…I don’t know, a cross between Jamaica, Puerto Rico and Long Island.  Listen if you’re looking for an excuse to make rum drinks and rock the suburban dread lock look…this is the dish. 

Ingredients

For the Swordfish
1 tablespoon tomato paste

1 tablespoon hot chili powder 

1/2 cup orange juice

3 tablespoon fresh lime juice

1 tablespoon olive oil

4 Swordfish Steaks 6 to 8 ounces each 1 inch thick: this also works great with Mahi or Cobia fillet

Salt and pepper

For the Pineapple Salsa
2 teaspoons of vegetable oil
1 small golden pineapple (about 1 1/2 pounds), diced into 1-inch cubes

1/2 cup pineapple juice

1 large red bell pepper, cored, seeded and thinly sliced

1/4 small red onion, finely chopped

1/4 cup chopped fresh basil

How it’s done
Mix tomato paste with chili powder. Combine with orange juice, lime juice and olive oil in a zip-lock bag. Add Swordfish steaks and marinate for 30 minutes to 1 hour. 

Meanwhile, heat a large pan over high heat to the smoking point, 3 to 4 minutes. Next add vegetable oil and sear pineapple chunks till browned about 4 to 5 minutes, stirring occasionally. Add pineapple juice and stir 1 minute, scraping up brown bits from pan. Remove pineapple from heat. Combine in a bowl with red pepper, onion and basil.
Prepare charcoal or preheat gas grill to high heat.  Remove Swordfish steaks from marinade and season with salt and pepper; place on grill and cook for 5 to 6 minutes per side or until just opaque when fork tested. Transfer steaks to serving plates and spoon over salsa. You know what…if you want to borrow my Harry Belafonte CD to bust out a rousing limbo session, call me. 
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