Branzini or Sea Bream with Fire Roasted Sweet Pepper Salad

Serves 4

This recipe looks too involved…I want something simpler…wah, wah, wah…Hey, stop your wining before I smack you in the side of the head with a sustainable fish.  Please trust your humble fish monger, this recipe will deliver culinary ecstasy in ten fold of the slight effort you should lovingly put forth…what else to do you have to do on a Saturday afternoon?

 Ingredients

For Fire Roasted Sweet Pepper Salad 

4 large sweet red peppers 

6 canned anchovy fillets in olive oil, drained, finely chopped

4 cloves of garlic thinly sliced

1 tablespoon of Capers drained and rinsed

1 teaspoon of lemon Zest

The juice of one lemon

3 to 4 Tablespoons of olive oil

Salt and Pepper to taste

1 tablespoon fresh mint leaves, chopped 

1 tablespoon of Basil Leaves Chopped

For the Branzini or Sea Bream

4 ea 1 pound Branzini or Sea Bream (Durato) scaled gutted rinsed and dry…Please let the one of a kind associates at Metro do this for you…it’s free and it make us feel important

Olive oil for brushing

Kosher salt

How it’s done

For the Fire Roasted Sweet Pepper Salad

Preheat your grill to its highest setting.

When the grill is hot, place the peppers onto the grill and cook for 10-12 minutes, turning occasionally, until the skin is blackened and blistered on all sides. 

Transfer the blackened peppers to a bowl, cover with plastic wrap and set aside for 10-15 minutes, or until the skins have loosened and the peppers are cool enough to handle.

Next peel and discard the blackened skin from the peppers using your fingers. Cut each peeled pepper in half over a serving bowl, catching any juices in the serving bowl. Remove the seeds from the peppers, then cut the flesh into long strips about a ½ inch wide.  Add the pepper strips to the serving bowl with the saved juice.

Add the anchovies, garlic, lemon zest, lemon juice and capers to the bowl containing the peppers. Next pour in the olive oil and season, to taste, with salt and freshly ground black pepper. Mix the salad ingredients until well combined and coated in the dressing. Set aside for at least one hour to allow for the flavors to come together in a tasty jam session.

For the Fish

Set Grill to medium high heat.

Brush the fish lightly with olive oil and season generously with salt both in and outside of your fish.  Place the Branzini onto the grill and cook for 6 to 8 minutes on each side, or until the skin is crisp and golden-brown on both sides and cooked through. Note: The fish is cooked through when the tip of a knife inserted into the thick meat behind the head meets with only the faintest resistance near the bone.

To serve, add the chopped mint and basil to the salad and mix well to combine. Place one barbecued Fish on each plate, and spoon the roasted red pepper salad alongside.  What’s that?  You’re swelling with a sense of pride by just looking at it…wait till you taste it, you’ll hold out your ring for kissing for the privilege of sitting with a Scrumptious  Caesar.

 
