Grilled Mahi 
Large Cedar plank

Rosemary sprigs

White wine

4 fillets Mahi

Soak your cedar plank and rosemary in white wine and water for about one hour.  Place Mahi fillets on wine soaked cedar plank along with rosemary sprigs.  Place on a hot grill and cook with indirect heat until Mahi is cooked to your liking.  Remove from plank and enjoy.  
