Mideast Grilled Fish with a Minted Yogurt Sauce

Serves 4

Could some one please tell me when the Fez suddenly dropped out of fashion? While weighing my options of covering my middle-aged solar panel from the sun’s UV rays I thought, where the heck can I find a hat that says…who the heck are you and should I be scared…or just try this Moroccan inspired dish to satisfy your taste for originality. 

Ingredients

For the Yogurt Sauce

1/2 cup Lebni or Greek Style yogurt: Of course we carry the Lebni at Metro

1 tablespoon chopped fresh mint

1 1/2 teaspoons capers, drained

1 clove of garlic finely minced

The juice of ½ a lemon 

Salt and pepper 

For the Fish

1 teaspoon paprika

1/2 teaspoon ground coriander

1/4 teaspoon salt

1/4 teaspoon ground ginger

1/4 teaspoon ground cumin

1/4 teaspoon ground cinnamon

1/8 teaspoon cayenne pepper

4 each  6 to 8 ounce portions of firm fleshed fish: you can use Shark, Mahi, Grouper, Salmon, Halibut, Swordfish, Tilefish, this one is really your call…you really cant go wrong unless you use bad fish in which case, consider your butt kicking on its way. 

Olive oil spray

Mint sprigs 

How it’s done

To prepare sauce, combine all ingredients in a small bowl and mix well and season with salt and pepper to taste.  Keep in refrigerator can be made a day ahead.

To prepare fish, heat gas grill or nonstick grill pan to medium-high heat. Combine paprika and all other spice ingredients (through cayenne pepper); sprinkle over both sides of fish. Lightly coat both sides of fish with olive oil spray; Place fish on hot grill or grill pan and Cook  about 4 minutes on each side or until fish flakes or until desired degree of doneness. Serve with the sauce. Garnish with mint sprigs.  You know what I think; I can bring that hat back on second thought.

