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Pan Seared Harissa Rubbed Mahi
Serves 4
Sometimes you’re in the mood for a delicious Middle Eastern dish with the perfect amount of heat and just the right balance of fat and flavor, and then you remembered I was already married.  Alright, simmer down fish man…sorry I got little carried away, but the reality is this recipe has half the fat as I, and is still gorgeous. 
Ingredients

3 tablespoons Harissa available at Metropolitan Seafood & Gourmet
3 tablespoons Lebni available at all Metro locations including are only location.  You could also use a Greek style yogurt
1 tablespoon lemon juice 

½ teaspoon of lemon zest

Salt and pepper
2 tablespoons olive oil

4 portions of Mahi fillet 6 to 8 ounce each, skin removed; you could also use Grouper, Red Snapper or Tilefish
How it’s done 
Mix together the harissa, lemon juice, zest and Lebni with a pinch of salt and pepper. Rub onto fish, cover and refrigerate for 30 minutes to 1 hour.
Heat a large non-stick skillet over medium high heat and, when hot, swirl in oil. Sear fish for 3 to 4 minutes per side, until nicely browned and cooked through.  Serve with a simple salad, warm pita bread and the knowledge you can make a sexy simple meal in less than 30 minutes. 
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