Barbequed Branzino with a Minted Cucumber Salsa
Serves 4

The Gods of Summer are now fully unleashing the season’s bounty and fresh herbs and young cucumbers and…seriously, Mark, this was one of your creepier diatribes.

I digress, the fact is that whole fish on the grill is akin to paying homage at the altar of Neptune himself…he will be pleased and so will you. 

Ingredients

For the Branzino
2 Whole Branzino 1 ½ to 2 pounds each scaled and gutted with the head and Tail left on: this is a job performed with undying love and affection by your Metro Seafood associate Olive Oil for brushing the fish

Kosher Salt

Pepper 

For the Minted Cucumber Salsa
1 cup of Mint leaves finely chopped

1 cup of Arugula finely chopped

1 small shallot finely chopped

1 small Cucumber (a large Pickle size) not peel cut into a 1/8 inch dice; if you only have large cucumbers peel them first

2 tablespoon red wine vinegar 

6 tablespoons of olive oil

1 tablespoon of honey 

2 Scallions sliced thin on a diagonal; white and green parts 

Salt and pepper to taste

How it’s done

Prepare charcoal or preheat gas grill to medium high heat, with the lid down

Brush the fish with olive oil and season generously with salt both inside and out.

When the grill comes to temperature, place fish on lightly oiled grates and cook with the grill lid down for about 7 to 8 minutes per side or until opaque when fork tested.

Note: you can only flip the fish but I have full confidence in you little Chef

Transfer Branzino to a large serving platter and tent with foil and let rest. 

Meanwhile in a medium bowl combine the cucumber, mint, arugula, shallot, red wine vinegar, olive oil, honey, scallion and season to taste with salt and pepper.   

To serve, spoon cucumber salsa over the fish and garnish with mint leaves. He (Neptune) does like it when you and your dinner guests don the crowns and tridents.  However, you might want to forgo the Seaweed pants…don’t get me wrong for the first 15 minutes you can’t beat them…it’s when they heat up the trouble begins. 

