Island Red Fish aka Red Drum on a Sweet Potato Mash

If you are serious about making this dish you had better tune your satellite station to reggae splash and pour yourself some sort of Rum Drink…note dreadlocks don’t take that well with a receding hairline
Serves 4

Ingredients 

4 Red Drum Fillet about 6 to 8 oz each you can also use Grouper, Pompano, Mahi, or Swordfish

Salt and pepper 

Olive oil for brushing fish
For the sweet potato Mash:
2 large sweet potato
2 tablespoons lemon juice
4 tablespoons orange juice
2 tablespoons butter
2 tablespoon brown sugar
2 teaspoons salt
2 teaspoons grated fresh ginger
For island sweet/hot sauce
4 tablespoons sugar
1 cup water
2/3 cup white wine
2/3 cup diced onion
2/3 cup diced bell pepper
2/3 cup diced carrot
4 tablespoons butter
2 tablespoon habenero hot sauce…if that is to spicy for you let me know when the next meeting of the Big Mary’s is being held. Just kidding…no I’m not.
1 ½  teaspoon dried thyme

How its done

Cut sweet potatoes and boil in salted water until tender.  Mash the potatoes with the remaining sweet potato mash ingredients and cover to keep warm. 
While potatoes are boiling, combine first 6 ingredients for the sauce. Reduce until the sauce is about 1/3 its original volume, then add hot sauce, thyme and butter and simmer for 2 minutes. 
Next heat grill pan or gas grill to high and brush fish with olive oil and season both sides with salt and pepper.  Starting flesh side down grill fillets for about 4 min per side.

Next make a warm and welcoming bed for your fish to lie on, place grilled fish on top.

And pull up the sheets by spooning your island sauce over top.  To completely enjoy this dish you might want to pour 1 tablespoon of sand in your undergarments. Irie!

