Grilled Mahi Mahi with Mango Salsa
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I nstructions

1. Preheat grill to medium-high heat.

2. Brush mahi mahi with olive oil and season with chili powder, paprika, salt, and pepper.
3. Grill for 4-5 minutes per side, or until the fish flakes easily.

4. While grilling, mix all mango salsaingredientsin abowl.

5. Servefish topped with fresh salsa.
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