Grilled Branzini with Shallot Cream Sauce

Serves 4

Although this dish might seem somewhat involved the results will transform your backyard to a frolicking beach on the French Riviera …and of course tops are optional unless your one of those dudes who is just going to scare the kids with your black bear “perma-sweater”. 

Ingredients 

For the sauce

2 large Shallots minced fine
4 tablespoons fresh lemon juice
1 tablespoon white wine vinegar
1 cup heavy whipping cream 
2 teaspoons fresh thyme leaves chopped fine

For the Salsa
1 1/2 cups diced seeded plum tomatoes
1/3 cup plus 
2 tablespoons minced fresh basil
1 1/2 tablespoons minced fresh oregano
1 1/2 tablespoons minced fresh tarragon

2 large shallots chopped

For the fish

Salt and pepper

Olive oil for brushing

6 portion of Branzini Fillet, 6 to 8 ounces each.  You can also use Red Snapper, Grouper, Halibut, Barramundi, or Tilefish.  

How it’s done

Combine 2 tablespoons shallots, 2 tablespoons lemon juice and vinegar in heavy small saucepan. Boil until almost no liquid remains in saucepan, about 5 minutes. Add cream and thyme; simmer until reduced to sauce consistency, about 6 minutes (do not bring back to a boil). Season the sauce with salt and pepper to taste. Note: if you are having company this sauce can be made and chilled hours in advance. 

Combine tomatoes, olive oil, basil, oregano, tarragon, the last 2 chopped shallots and 2 tablespoons lemon juice in medium bowl. Season salsa with salt and pepper to taste. Cover and let stand 1 hour at room temperature.

Prepare barbecue or grill pan to high heat. On both sides, brush fish with olive oil and sprinkle with salt and pepper. Grill the fillet flesh side down first for about 4 minutes per side or until just opaque in center.

Alright the fish is done and time to let this dish shine.  Divide the fish among the 4 plates; bring sauce to simper and gently spoon sauce around the fish.  Next top fish with the salsa and playfully towel snap the sexiest being in the room…oh wait that’s you. 

