Grilled Branzini with a wild mushroom stuffing 
I know this recipe might seem a bit involved but trust me when I tell you the results will have you throwing on a home made toga and feasting like the ancient Romans. 

Serves 4 
Ingredients 

The fish

4 ea 1lb Branzini, Snapper, or Durato scaled gutted and opened slightly to allow for extra stuffing

Let your Metro fish monger deal with this task….he will feel needed and it’s free.

Olive oil for brushing 

Salt and pepper

For mushroom stuffing

1 1/2 cups hot water
1/2 ounce dried porcini mushrooms
4 Tablespoons of olive oil
1 pound fresh shiitake mushrooms, stems removed, caps sliced
1 pound button mushrooms, sliced
1 1/2 cups chopped leeks (white and pale green parts only)
6 garlic cloves, chopped
1 cup dry white wine
1 tablespoon chopped fresh thyme

How it’s done

Mushroom stuffing

Combine 1 1/2 cups hot water and dried porcini in small bowl. Let stand until mushrooms soften, about 30 minutes. Using slotted spoon, transfer mushrooms to work surface; chop finely. Discard mushroom water

Heat olive oil in heavy large pot over medium-high heat. Add shiitake and button mushrooms; sauté 10 minutes. Add leeks and garlic; sauté 5 minutes. Add wine, thyme, and porcini mushrooms. Cook until almost all wine evaporates, stirring occasionally, about 5 minutes. Season with salt and pepper and set aside. Mushroom stuffing can be made one day in advance;

however, you must reheat it to lukewarm the next day before stuffing fish. 

For the fish

Salt and pepper fish both inside and out then stuff each fish to capacity….for those who know me I mean stuffed like me in a pair of 32” waist jeans…oh dear.

Next preheat charcoal or gas grill to medium high.

Brush fish with olive oil and close fish in a wire basket.  If you don’t have a basket wrap fish in foil

Grill about 10 to 12 min per side.

Serve with unabashed  arrogance chopped parsley and cut lemons

 

 

