E PLURIBUS YWM

Firesh Swaidltcth Siecdlss with Famous Maui [Fruit Salka

4 Swordfish steaks (onger person) Forthe <alsa:
2 green onions, chopped
Forthe marhade: 1 mangp, dicedd ) o
1 teaspon McCormick gound ginger 1 canof Dole diced pineapple saw juice for salg) ]
1/2 teasmon McCormick galic powder 1 red pepper (diced and sweged in microwave for 2 minutes) )
I't eagpoon Spie World minced garic 1V idalia or sweet onion (dicedand sveated in sate' pan to carmelize)

1 cup HT fiaders lov sodium (or regular) ®y sawce
1 cup V8 PeacMango Fusion juice
1 cup HT fiaders OrangeBlossomhoney.
In a larg bowl combine ginger, garlicoy saue,Peah Margo duice, honey and slp the fish into marinate.
Toss and foll gently to cover all sides of fish and refrigate for an hour ortwo. Mix al itemsfor the sdsaand refrigerate for
and haur. Preheat an outoor grill for medium hea and lightly oil grate with spray. Renove fish from marinade and
discard remaining marirade. Gill for 12to 15 minuies per nch of thickness, or
until the fishflakes easily with a fork + sprinkle sesameds onto fish - for al
decoration. Spcon some salsa on o of and around the fia - Yummy! Consider
sening over HTTrades lemongrass Gingerice.

For More Great Dishes Vit www.ChefMarti.com
Regster for a free3 Day / 2 Night vaation, one gourmet dinner and day breakfastscooked
by Che Marti at the Inn of tle Ratriots Bed andBreakfast in Gover,North Carolina"



