Pesto Scented Mahi Mahi with an Oregonato Crust 

This recipe is a prime example why we never should have let those Italians into this country they try to make everything more delicious with special love and spices…seriously though, any fish prepared for this recipe will be honored. 

Serves 4

Ingredients 

For the Pesto
1 bunch basil, leaves only, cleaned and thoroughly dried
1/2 cup grated fresh Parmesan cheese
1/2 tablespoon pine nuts 
2 cloves garlic, peeled
1/4 teaspoon salt
3 tablespoons extra-virgin olive oil
For the Fish 
1 ½  pounds Mahi cut into 4 portions.  You can also use Halibut, Snapper or even Salmon; make sure the fillets are skinned. 
1 cup panko (Japanese Bread Crumbs)
1/4 cup finely chopped fresh Italian parsley
1 tablespoon dried oregano
1 teaspoon salt
1/4 tablespoon freshly ground black pepper
1/4 teaspoon paprika
2 tablespoons extra-virgin olive oil 

How it’s done

Pulse basil, cheese, nuts, garlic, and salt in a food processor until combined. While the machine is running slowly add the olive oil and allow it to emulsify. Spoon into a bowl and set it aside.

In a small non-reactive pan lightly toast the pine nuts over medium heat until golden brown, set aside.
Preheat the oven to 400º. 
In a separate bowl, combine the panko with the parsley, oregano, salt, pepper, and paprika. Pat fish fillet with paper towels to dry thoroughly.  Next place fish fillet in a 1-inch deep baking dish in a single layer. Slather the fish with the pesto, making sure to coat all sides. Sprinkle the pesto coated fish with the panko crumb mixture, and then drizzle with olive oil to ensure browning.
Place in the oven for 15 to 18 minutes or until the fillets are cooked through and the crust is golden. Serve immediately and often. 

