Oven Roasted Mahi with Cilantro and Lime

Serves 4
Ingredients

4 (8 ounce) fillets Mahi, skinned you can also use Halibut, Salmon, Char, Grouper or Chilean Sea Bass

Olive oil for brushing

Coarse salt and freshly ground pepper

1/4 cup fresh lime juice

2 tablespoons soy sauce

1 teaspoon honey 

1 tablespoon chopped fresh cilantro leaves

How it’s done

Preheat oven to 450 degrees F.  Brush Mahi with olive oil on both sides then season with salt and pepper. Place Mahi fillets in a shallow baking pan. Roast until opaque in the middle about 12 to 15 minutes. Using a flat spatula, remove fillets and transfer to a warm platter. 

In a small bowl, whisk together lime juice, soy sauce, and honey; fold in cilantro. Spoon sauce over fish, and serve. I’m sorry, what did you say? I don’t have time to cook.  You’re lucky I’m not in your kitchen right now; because I would have to give you a right good beating with a pepper mill or that stale loaf of an excuse you just tried to pull on me. 

 

