Moroccan Seared Yellow Tail 

Its dinner time, you’re starving, and you begin to try convincing yourself the health benefits of pizza. Heck, I would gladly commit first degree murder for the right slice, but my fellow travelers, tomato sauce is not a vegetable.  This Middle Eastern influenced gem of a recipe pared with a plate of couscous and a sauté vegetable will have your loved ones wondering where you are hiding the hookah.  

Serves 4

Ingredients 

Sauce

The juice of 1 lemon

½ cup Brandy

1 cup mayonnaise  

1 teaspoon ginger grated

1/2 tablespoon garlic, minced 

2 teaspoons cinnamon

2 to 3 cloves of garlic, minced 

Fish

2 tablespoons olive oil for pan frying

4 ea. 6 to 8 oz portions of Yellow Tail (Skin Removed) you can also use with Great Success, Pompano, Halibut, Swordfish or even Grouper

Dry rub mix

3 tablespoons salt

2 teaspoons coriander, ground 

2 teaspoons fresh ground black pepper

Garnish

Small handful of Flat Leaf Parsley Chopped 

How it’s done

To make the sauce, combine the lemon juice, brandy, mayonnaise, ginger and garlic in a mixing bowl. Set aside. 

To make the fish spice, combine the salt, coriander, and black pepper in a small mixing bowl. Set aside but keep within reach. 

Preheat to med high heat a sauté pan, add the olive oil.  Next season each portion of fish with your dry rub mix on both sides. When the oil is hot, add the fish and pan fry for about 3 to 5 minutes per side or until you desired doneness.  For me I personally love my fish slightly underdone meaning still showing I slight translucency to the flesh.  Transfer fish to warm platter then add sauce to same sauté pan and begin to reduce…I just got a food shiver. Add the cinnamon and garlic and cook sauce down until it thickens and takes on a rich brown color.  Pour this sauce of the fish garnish with parsley and declare that you are now a citizen of the world and begin reading that section in the NY Times everyone throws out.  

