CITRUS SWORDFISH

WITH COCONUT CURRY RICE
Ingredients:

Fish

1 lemon, 1 lime, 1 orange

1 oz Vodka (optional)

1 tsp salt & 1 tsp pepper

(2) ½ lb swordfish steaks

· Juice all fruit into a bowl and add vodka with salt and pepper.  Set fish in bowl for 20 minutes.  Flip fish after 10 minutes if not fully covered in juice.  (Start rice now).

· Cook Fish on high heat (while rice is cooking) on the grill or pan and no longer than 4 minutes per side

· Serve with wedges of lemon, lime & orange

Rice

1 Cup of jasmine or a medium grain 

1 small can of coconut milk (4-6oz) or the milk of 2 coconuts

1 ½ cups of water

1 Tbsp curry powder

· Rinse rice 2 times in a mesh strainer or just let water run over it until water is less cloudy

· Bring water and rice to a boil and simmer until rice is ¾ done (about 7 minutes).  Add coconut milk and curry and cover for 5 minutes with heat on low.  

· Serve with a chopped green or favorite steamed veggie.

