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Barbequed Sea Bass over an Eggplant Salad
Serves 4 

I know what you’re thinking little chef…”I’m up to my blow hole with fresh Eggplant and tomatoes”…don’t sweat it, celebrate it.  Heck, before you know it I’ll be in rehab trying to fight the withdrawal symptoms from my Jersey tomato habit…”Come on Man…just one cherry tomato…sniff, sniff”

Ingredients

For the Sea Bass

4 portions of Sea Bass skin on and scaled with the pin bones removed.  You could also use Branzino, Snapper or Grouper fillet for this dish 
2 tablespoons olive oil 
2 cloves garlic finely minced 
Salt and pepper

½ bunch Rosemary

For the Eggplant Salad

2 large Eggplants in 1/2 inch thick slices
Salt

2 tablespoons plus 1 tablespoon of olive oil 
½ cup flat leaf parsley leaves 
4 cloves garlic roughly chopped 
3 Tomatoes de-seeded and roughly chopped 
1 teaspoon Cumin Powder 
The juice of one lemon
How it’s done 

In a shallow glass bowl combine all marinade ingredients together until incorporated. 

Add Sea bass fillets to the marinade and turn to coat; cover with plastic wrap and refrigerate for 20 to 30 minutes. 

Next sprinkle the eggplant generously with salt on both sides and set on paper towels for 30 to 40 minutes.
After eggplant is finished its salted time, rinse with cold water and pat dry with paper towels

Next heat the 2 tablespoons of olive oil in a large skillet and fry the eggplant slices to a golden brown and transfer to a plate. 

To the same hot pan, add the parsley leaves and fry quickly about 10 seconds. 

Next add the garlic, tomatoes and cumin and return the eggplant pieces to the pan and cook for 1 more minute. 

Reduce the heat, add the remaining 1 tablespoon of olive oil and the lemon juice and mix it all together, breaking the eggplant up well. Season to taste with salt and pepper and remove pan from heat to cool slightly
Meanwhile preheat gas grill or grill pan to high heat.  Remove Bass fillet from marinade and grill, flesh side down first, for 2 minutes and carefully flip and cook for another 3 to 4 minutes or until just barely translucent in the center.  To serve, divide eggplant salad onto 4 plates and top with Bass fillets.  By the way if you looking for a good tomato rehab facility, I highly recommend the “Heirloom House”…they get me there. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
