Pan Grilled Swordfish on Roasted Asparagus 

With a Charred Scallion Mayonnaise

Serves 4

If you don’t own a grill pan you can use a cast Iron skillet.  However, if you return that hideous “Cosby” sweater your loved one put under the tree, you could probably score two grill pans.  With a loaf of bread and a tossed salad this becomes a complete meal fit for your most beloved foodies

Ingredients

For the Pan Grilled Swordfish and Charred Scallion Mayonnaise

6 scallions

4 teaspoons olive oil

4 each 6 to 8 ounce Swordfish steaks no more than 1 inch thick

1/4 cup mayonnaise

1/3 cup finely chopped celery

The juice of 1 lemon…like the free lemon you just scored at Metro

½ teaspoon good quality dried mint leaves; I can get that at Metro right? You know it.

Lemon wedges for serving

For the Roasted Asparagus

1 pound slender to medium asparagus, tough ends broken off

3 tablespoons extra-virgin olive oil

1 tablespoon balsamic vinegar

Salt and freshly ground pepper to taste

How it’s done

For the Roasted Asparagus

In a glass baking dish, arrange the asparagus in a single layer. Drizzle with the olive oil. Roast for 10 minutes. Test 1 spear; if it is not tender, roast for a minute or two longer. If it is tender, dribble the vinegar into the dish and shake the dish so that all the asparagus are coated with both the oil and vinegar. Season with salt and pepper. Using tongs so that most of the oil drips off, transfer the asparagus to a platter. Keep warm and set aside 

For the Pan Grilled Swordfish and Charred Scallion Mayonnaise

Heat grill pan over moderately high heat until hot but not smoking. Meanwhile, toss scallions with 2 teaspoons oil and season with salt and pepper. Pat Swordfish dry and coat with remaining 2 teaspoons of oil and season with salt and pepper.

Cook scallions in grill pan, turning occasionally, until soft and slightly charred, about 6 minutes, then transfer to a cutting board to cool.

Add Swordfish steaks to grill pan and cook, turning over once, until just cooked through, about 12 minutes total. Transfer Swordfish to a platter and keep warm.

While Swordfish is grilling, finely chop scallions and stir into mayonnaise with celery, lemon juice, and mint. Season with salt and pepper to taste.

To serve divide Asparagus onto four plates and top with Swordfish steaks and scallion Mayonnaise.  Finally garnish each plate with lemon wedges.  If no one is standing next to you when you complete this dish, I am giving you full permission to playfully pat yourself on the back.

