Fish Kabobs with light FennelPepper sauce

Fish is tricky for meat eaters.  They just don’t like fish.  This is an easy way to grill up some healthy fish on a stick that has that satisfying meat vibe.  You can do it with or without vegetables, so you can just eat protein if you like your meat without yucky vegetables.  If you do like veggies, go see the other kabob recipe that has peppers, fennel and mushrooms and add those to the mix on the stick.  Or just eat meat. 
It is important to start with good fish.  Go to Maui and get it fresh, like tuna, kappapapapapapa, mai mai or other fresh caught fish.  If you can’t get to Maui, get the freshest salmon or tund you can get, thick enough to cut into 1” thick cubes.
Cooking time is quick as well as prep – because fish soaks up flavor and doesn’t need a lot of time, like danky gamey meat sometimes can.  So get healthy meat eater and eat some fresh fish!

Ingredients:
1 – 2 lbs. Fresh salmon, tuna or other meaty fish
2-3 Tbls soy sauce
1-2 Tbls ground ginger or fresh finely chopped ginger  
1 Tbls Rice vinegar
½ Tbls Agave syrup
1-2 tsp coarse salt
½ tsp fresh ground pepper
1-2 tsp Fennel Pepper
Dash of crushed red pepper (to taste)
1-2 Tbls olive oil
1 Tbls Roasted seasame seed 

Instructions:
1. Soak wood skewers in water if you are using wood.

2. Make sauce.  Add soy sauce, ginger, rice vinegar, agave, half of the salt, pepper, fennel pepper and crushed red pepper in a mixing bowl and whisk vigorously.  Add ginger and half of the salt, or if you are worried about salt, salt to taste.  If you’re worried about too much red pepper, add a smidge more agave to offset.  Now set aside to prep fish.   

3. [bookmark: _GoBack]Wash and remove any skin from fish.  Cut into 1” cubes. Sprinkle some of the remaining salt on them, or not if you are worried about too much salt.  Drizzle about 1/3 of the sauce onto the fish cubes and let stand for about 15 minutes, turning cubes once or twice to coat all sides, before assembling skewers.

4. Clean and cut bell peppers, fresh fennel and mushrooms if you’re adding veggies.

5. Thread skewers with fish (and veggies).  If veggies, use about 4 pieces of fish per skewer.  Place skewers in a dish (like a rectangle pyrex) and drizzle or bush with remaining sauce.  Set aside to prep and heat grill.

6. Preheat grill to medium.  Brush the grates of the grill with oil (I like olive oil even though it cooks at lower temps). 

7. Once up to temperature, place skewers on grill and drizzle or brush with remaining sauce.  Watch out for flame ups because there is some oil in the sauce.

8. Grill for about 1 ½ - 2 minutes per side, flipping over, then flipping 90 deg and over so all sides get grilled.  Total time is about 6-8 minutes depending on how thick the fish is cut and how tightly the skewers are assembled.  Don’t overcook the fish, its best medium.

9. Remove and place on serving plate with skewers, or remove from skewers and mixer together to serve with spoon.  Also, you can cut skewers in half to make smaller serving sizes for appetizers or potluck kind of arrangements.  
