Grilled Branzini with a Fresh Herb Pesto Drizzle

Serves 4

In our insane world of being everywhere all the time this recipe is a fantastic and dare I say effortless reminder why we should live in the moment and smell the Branzini on the grill.  If you rush through this simple yet gorgeous meal you will be on our Metro’s most wanted list and serve time on the squid cleaning lines…it’s not pretty man. 

Ingredients

4 ea 1 pound Branzini cleaned and trimmed.  This is a job lovingly performed by your Metro Seafood associate; you can also use with great success Durato (Sea Bream) Red Snapper, Sea Bass, or Porgies (Scup)

8 small fresh rosemary sprigs 

1 tablespoon of olive 

For the pesto drizzle

4 Rosemary sprigs just the leaves no stem

2 small bunches or 1 large bunch of Flat leaf Parsley just the leaves

2 garlic cloves 

2 tablespoons of finely grated Romano cheese 

The zest and juice of 1 lemon 

1 bunch of chives finely chopped

4 to 6 tablespoons of extra-virgin olive oil 

How it’s done

Preheat the grill to medium. Make three cuts diagonally on each side of your fish and tuck the rosemary sprigs into the chest cavities. Brush each fish lightly with oil and sprinkle with salt. Grill for 5-7 minutes on each side, until the skin is crispy and the fish is cooked through. The lid of the grill is closed for this 

Transfer fish to warm platter

Meanwhile, make the pesto drizzle. Put the rosemary, parsley leaves and garlic in your food processor and run till finely chopped. Add the cheese and lemon zest and run again. Scrap mixture into a small serving bowl and stir in the lemon juice, chives, olive oil and some salt and pepper.

Spoon the pesto over the fish, raise your glass, kiss your love ones…and do it in twice the time in normally takes you…breathe out and eat. 

