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Island Grilled Tilapia with and Orange Aioli 
Serves 4

I sincerely hope you like the sound of steel drums while coconut oil is gently messaged into your hungry shoulders and the realization that rum does in fact brighten your day a little…oh yeah, and this simply recipe will go nicely with any Bob Marley tune. 
Ingredients 

For the Aioli
1 1/2 cups mayonnaise 

3 tablespoons fresh orange juice 

2 teaspoons finely grated orange zest 

2 teaspoons honey 

1 garlic clove, very finely chopped 
Salt

For the Tilapia

1 ½ to 2 pounds of Tilapia, I’ve also had great success with Catfish as well
Olive oil for brushing fish

For the Marinade
1 cup of fresh squeezed orange juice

2 tablespoons lime juice

1 tablespoon lemon juice

2 teaspoons lemon zest

1/4 teaspoon orange extract

2 jalapeno peppers finely minced
1 shallot, minced

1 tablespoon fresh thyme

2 teaspoons ground allspice

1 teaspoon cinnamon

1 tablespoon soy sauce

Salt and pepper to taste

How it’s done

For the Aioli

In small bowl, whisk the mayonnaise with the orange juice, orange zest, honey and garlic; season with salt to taste.
For the Tilapia

In a glass pie plate dish, whisk together all the marinade ingredients. 
Add the Tilapia to the marinade and turn to coat. Cover and let marinate in the refrigerator for 30 minutes to an hour.

Prepare charcoal or pre-heat gas grill to high; note you could also cook this on a preheated grill pan.

Remove fish from marinade and brush fish with olive oil.  Next grill fish for about 3 to 4 minutes per side or until opaque in the center. To serve transfer fish to 4 plates and serve with the Orange Aioli.  “Don’t worry…bout a ting, cause…” come on everyone now “Every little ting... gonna be…”[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
