
Makes 16 pieces
Ingredients Instructions

Brine to cure fish 1 In a sauce pan bring the first 5 ingredients to a boil
1 cup Shoyu allow to simmer for 15 minutes
.5 cup Honey Mesquite wood chips 2 Remove the brine from the heat and allow to chill
.25 cup Sugar
4 oz Ginger 3 Cut the Marlin into 1" square X 6" length and place in the cool brine
2 cups Water overnight
1 # Blue Marlin 4 To prepare the Marlin to smoke.  Soak the chips for an hour

On a charcoal grill place a pan with the wood chips on top of coals
1/4 cup Pinenuts, toasted Salad be sure the coals are 3/4 burned to prevent being too hot
1/4 cup Feta Cheese, crumbled 5 Place the Marlin on the high shelf for a half hour once the chips are smoking
1/4 cup Capers, small
1/4 cup Red Bell Peppers, Roasted and diced 1/4" Combine all in a mixing bowl 6 Place the Marlin in refrigeration until chilled
1/4 cup Kalamata Olives rough chopped
1/4 cup Baby Arugula, rough chopped 7 Slice the Marlin into 1/4" thick medallions

1 ea Lemon, cut in 1/2 and juiced 8 To make the crostini Combine the Salad Mix with 1/2 the dressing,
1 oz Red Wine Vinegar Dressing taste and add more dressing, salt or pepper if desired
1 clove Garlic, minced Process on high in a food processor 9 Top the crostini with 2 tsp of the Salad Mix
2 tsp Paprika until completely incorporated
2 oz Extra Virgin Olive Oil 10 Top the Salad Mix with 2 slices of the Marlin

Salt & Pepper to taste
Saffron Aioli 11 Place 1/2 tsp of the Saffron Aioli in the center of the Marlin

1/4 cup Mayonaisse
15 Saffron Threads, chopped fine 12 Top the aioli with a pinch of the micro arugula
1/2 ea Kula Onion, diced fine Place all ingredients in food processor
1 clove Garlic, minced and process until completely incorporated
1/2 tsp Turmeric Season with salt & pepper if desired
2 tsp Dill
1/2 ea Lemon, cut and juiced

                                                       Mediterranean Marlin Crostini

1/2 ea Lemon, cut and juiced
Salt & Pepper

1 Baguette, 1.5" Diameter, sliced 1/2" and toasted
1/4 oz Micro Arugula


