Sturgeon with Pomegranate Molasses

 

Remember in Raiders of the lost ark when Indie was talking with Sallah and that little evil monkey ate that poison date and died….that made me sad….sorry I had to get that out.  But seriously the romantic Middle Eastern feel of the movie will be well represented in this dish.  If you’ve never had a pomegranate you are in for an exotic culinary journey into the outer regions of where sweet and sour live harmoniously.

Serves 4

Ingredients

For the marinade
1 clove garlic crushed
salt and freshly ground black pepper
4 tbsp pomegranate molasses
1 level tsp ground cinnamon
2 tbsp chopped fresh Cilantro
1 tbsp extra virgin olive oil
For the fish
4 servings of Sturgeon skinned 8 oz each.  You can also use Cobia, Mahi Mahi, Yellow Tail(Hamachi) or even Swordfish
To serve
4 tsp pomegranate molasses
2 tbsp extra virgin olive oil
4 tbsp fresh cilantro leaves 
seeds of 1 pomegranate (about 4 tbsp)

How it’s done

To make the marinade, crush the garlic in a mortar with a pinch of salt until smooth if you don’t have a mortar you can crush the garlic by working the flat side of your knife with the salt on the cutting board. Stir in the pomegranate molasses. Transfer to a large bowl and add the cinnamon, cilantro and a good pinch of freshly ground black pepper.
Rub the mixture all over the fish. Drizzle on the olive oil and leave to marinate in the fridge for at least an hour or two.
If you are grilling the fish over charcoal, light the barbecue 45 minutes before you wish to cook, or pre heat your gas grill to high intensity barbeque mayhem. 
Grill the fish for about 3 to 4 minutes on both sides, basting with any excess marinade, until the outside is slightly charred but the inside is still pink and juicy.
Drizzle the extra pomegranate molasses and olive oil over the fish, and scatter the cilantro leaves and pomegranate seeds on top.  Serve with a simple couscous and a green salad and yes your Dr. Jones hat.

To tell if your loved ones are enjoying the dish I suggest cracking one of them with your whip and if no one complains….success. 

