Pan Grilled Spanish Mackerel with Zucchini Tempura and a Lemon Aioli 

Spanish Mackerel is the milder more sophisticated cousin of Boston Mackerel.  This recipe will once again throw down the gauntlet between these two distant family members as to who is the most wanton.  And yes you should be excited; I did give you permission to heat up the oil and tempura…let it go man, it’s the weekend 

Serves 4
Ingredients

For the Spanish Mackerel 
2 Tablespoon olive oil
1 teaspoons honey
2 teaspoons Dijon mustard
2 teaspoons soy sauce
1 lemon, juice only
4 each 6 to 8 ounce fillets of Spanish Mackerel you could also use Pompano, or Yellow Tail (Hamachi)
freshly ground black pepper
For the Zucchini tempura
sunflower oil or canola oil, for deep frying
1 cup flour
1cup ice water(it actually helps if you can get a little ice chips in the water)

1 egg beaten
pinch sea salt
2  Zucchinis, sliced diagonally and set on paper towels to dry 
For the lemon Aioli
2 Tablespoon chopped Italian flat leaf parsley 
8 ounces of Hellman’s Mayonnaise 
2 lemons, zest and juice only
2 teaspoons chopped garlic
4 Tablespoon olive oil
2 teaspoons Dijon mustard
2 dashes of your favorite hot sauce

How it’s done

For the fish, combine the olive oil, honey, mustard, soy sauce and lemon juice in a bowl, then rub the mixture onto both sides of the Mackerel with your hands. Season fillet both sides with pepper and set aside on plate . 
Meanwhile, for the Zucchini tempura, heat the oil in a deep heavy-based saucepan until the breadcrumb sizzles and turns brown when dropped into it. About 350 degrees if you are using your thermometer 
Whisk the flour, ice water, egg and salt until it forms a batter with the consistency of heavy cream. Coat each Zucchini slice in the batter and fry in batches for 2-3 minutes, or until golden-brown. Remove with a slotted spoon, and then set aside to drain on kitchen paper.
 For the lemon aioli, whisk all the aioli ingredients with a fork until all the ingredients are well combined.
Heat a grill pan over a medium to high heat. When the pan is hot, add the marinated mackerel fillets flesh side down first and sear for about 2 min  per side for rare-cook (longer if you prefer it more well-cooked).
To serve, place one Spanish Mackerel fillet onto each serving plate, then place a quarter of the Zucchini tempura onto one side of the tuna and spoon a portion of the lemon aioli onto the other.  

