A Salad of Grilled Zucchini and Artic Char 

Serves 4

My neighbor just brought over a wagon full of zucchinis from his home garden…braggart, oooh, you have such a green thumb, so in touch with mother earth, you’re the best gardener in the whole neighborhood…OK, I’m jealous, the closest I come to growing anything edible was not spraying for weeds and harvesting dandelion leaves…yeah I’m a farmer too. 

Ingredients

For the Artic Char and Zucchini 

8 Tablespoons of Olive oil

1 teaspoon of lemon zest

The juice of 2 lemons 

1 tablespoon of dried Herbes de Provence…finally I get to use that jar in my spice rack

1 large garlic clove crushed 

8 baby zucchini or squash cut length wise 

4 each 6 to 8 ounce portions of Artic Char you can also use with Great Success Snapper, or Halibut fillet

Salt and pepper

8 to 10 ounces of bagged Field Greens or Baby Spinach

For the Salad Dressing

6 tablespoons olive oil…kind of like that Lebanese olive oil at Metro…oh, great self serving plug Mark!

1 tablespoon of lemon juice

1 tablespoon of a grainy or country style Dijon Mustard

3 tablespoons of fresh Tarragon chopped 

Salt and pepper

How it’s done

Make the dressing. Measure the dressing ingredients into a small mixing bowl then whisk well and season to taste; set aside. 

Now mix the olive oil, lemon juice, Herbs de Provence and garlic in a bowl with salt and pepper to taste. Toss the zucchini halves in this marinade until they're thoroughly coated, let marinate for 15 min.  

While zucchini is marinating preheat gas grill or prepared charcoal for a med high heat.  When the grill is hot cook the zucchini in batches for 3-4 minutes on each side until just softened, with dark stripes. Remove and set aside. 

Next place the Artic Char into the remaining marinade in the dish and toss to coat, then grill, flesh side down first for about 3 minutes per side and transfer to warm platter. When ready to serve, divide the salad greens between four plates and lay the zucchini and Char fillet on top. Re-whisk the dressing and drizzle it over everything. Serve at once.   Alright so some people can grow things…well I’d just rather grow on you all…this is a good one

 

