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Tabbouleh with Pomegranate Pan Grilled Cobia (Lemon Fish)
Serves 4

Please don’t be offended when your loved one says to you “Why can’t you be more like our half Lebanese fishmonger?”  I know what you’re thinking I can’t afford to put on 50 pounds…oh contraire little chef, they are just asking you to expand your amorous culinary knowledge to include the passionate flavors of the Middle East.  And put on five pounds

Ingredients

For the Cobia
The juice of 1 lemon

¼ teaspoon cumin

A pinch of cayenne pepper

2 garlic cloves chopped fine
1 tablespoon pomegranate molasses

2 tablespoons olive oil separated
4 Cobia Fillets skinned 6 to 8 ounces each; You could also use Swordfish, Mahi or Grouper
Salt and pepper

A pinch of sumac 
For the Tabbouleh
1 cup Cracked (Bulgur) Wheat
The leaves from 1 bunch of flat leaf parsley chopped
2 scallions thinly sliced
4 tablespoons of lemon juice
Salt and pepper
1 cup grape tomatoes halved 
2 tablespoons fresh mint leaves, chopped

½ cucumber English cucumber peeled and chopped

3 tablespoons or more of olive oil plus more to serve
How it’s done
For the Cobia, mix the lemon juice, cumin, cayenne, garlic and pomegranate molasses in a large bowl. Add the 1 tablespoon of olive oil bringing the mixture together as a paste and season with a salt and pepper
Add the Cobia to the marinade mixture, turning to coat. Set aside to marinate for at least 30 minutes to an hour.
For the Tabbouleh, place the cracked (Bulgur) wheat into a bowl. Cover with 1 cup of boiling water and cover with plastic wrap and let sit for 10 minutes. When the cracked wheat has softened, drain the wheat to extract as much water as possible. Return the wheat to the bowl.  Add the parsley, scallions and lemon juice and season, to taste, with salt and pepper. Mix well and chill it in the fridge 30 minutes or until cool. 

When the wheat mixture has cooled, mix in the tomatoes, mint, cucumber and olive oil. Taste and season   the Tabbouleh again with salt and pepper. 

To cook the Cobia, heat a grill  pan  or cast iron skillet over a high heat, add the remaining olive oil to the pan then cook the Cobia  until golden-brown grill marks appear on the fish and it is cooked through but still juicy about 5 to 6 minutes per side. To serve, divide the Tabbouleh among four serving plates, place Cobia fillet on top and drizzle with a little more olive oil and sprinkle with sumac.  Please don’t feel you have to cook this meal wearing only warm pita loaves…remember the kids will be home soon. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
