	MAHI-MAHI WITH PEANUT BUTTER SAUCE
              1 pound Mahi-Mahi

    MARINAD:
          1-1/2 T   Soy Sauce

            1 tsp   fresh ginger, minced 

            1 tsp   minced garlic

            1 tsp   oriental sesame oil

              2 T   sherry
                    little water if needed    

    SAUCE:          Reserved marinade

          1/2 cup   water or chicken broth

            2 tsp   cornstarch (scant)

          1/4 cup   peanut butter

	1. Place fish in plastic bag and add marinade.  Refrigerate

   about one hour.

2. Grill fish until done.

3. Pour marinade in sauce pan.

4. Dissolve cornstarch in water or chicken broth; add to

   marinade; stir constantly until boiling.

5. Season to taste and then add peanut butter.

6. Serve sauce with fish.

                                             Rose Gervasio


