Grilled Branzini or Durato with a Tomato and String Bean Salad

Serves 4

Ingredients

4 Whole Branzini or Durato; 1 pound each gutted, scaled with the heads left on.  If you would like the head taken off you probably also want the crust taken off your sandwich…that’s adorable. 

4 plum tomatoes sliced 

6 to 8 ounces of string beans cleaned

2 teaspoons garlic finely minced 

4 tablespoons cilantro chopped

2 tablespoons Basil chopped

The juice of 2 limes

½ teaspoon of crushed red pepper flakes…if this is to spicy for you feel free to use less and put yourself to bed before 9:00 you may be sweeepy. 

1/ 4 cup of olive oil

Salt and pepper to taste 

How it’s done

Prepare charcoal grill or preheat gas grill to med high heat.

Next let’s make the Tomato and String Bean Salad.

Bring a pot of salted water to a boil and cook the beans for 2 minutes and then remove and place them in ice water bath.

When the beans are cool drain and dry them then cut beans in half lengthwise. When you have finished, place them in a bowl.

In the bowl add the tomatoes, coriander, basil, lime juice, garlic, red pepper flakes and 8 tablespoons of olive oil. Season well with salt and pepper and mix well.

Time to make the fish

Brush the fish with the remaining oil and season generously with salt and pepper, front and back inside and out. 

Place the fish on the grill and cook for 8 minutes on each side with the lid of the grill down.  Note: this is a med-high roasting grill not a searing hot as Hades grill. Also only flip fish once.  When the fish is done place fish on each plate and top with your salad and finally spoon some of the juices from the salad.  Yes, there are bones in the fish but trust me fellow travelers the flavor will make you want to eat one of your loved ones off the bone…I have to stop watching all this vampire stuff on TV. 

 

