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Grilled Branzino with Leeks and Asparagus 
Serves 4

In todays over “Purelled” antiseptic society we have strayed from indulging in one of life’s more sensual pleasures, eating off the bone. Okay, maybe it isn’t sensual, but damn it tastes great.  And who knows, you might be able to convince your bone phobic guests to partake with the “sensual” argument…grrr. 
Ingredients 
2 Branzino about 1½ to 2 pounds each scaled gutted and dried thoroughly; You could also use with great success Porgies (Scup), Red Snapper or Durato (Sea Bream)
2 lemons, one sliced and the other juiced…that’s convenient I just got a couple of free lemons at Metro. 
3 cloves garlic, thinly sliced
8 bay leaves
3 tablespoons of Olive oil divided 
4 pats of unsalted butter 
4 leeks trimmed and thinly sliced.

¼ cup of white wine 
1 bunch of pencil thin Asparagus trimmed cut in half
2 tablespoons of Chopped Flat leaf parsley
1 tablespoon of Snipped Chives 

How it’s done
Prepare charcoal grill or preheat gas grill to a medium setting; make sure the grates are cleaned well with a grill brush.  
Slash the skin three times of each Branzino on both sides. Season the inside and outside of each fish with sea salt and freshly ground pepper. Tuck lemon, garlic slices, and bay leaves inside the fish cavities.

Grill the fish, lid down, for about 10 to 15 minutes per side flipping only once. If your fish is not done when knife tested on the second, side shut off the grill, close the lid, and let cook for another couple of minutes, and then transfer to serving platter. 
Meanwhile heat 1 tablespoon of olive oil with 2 pats of butter in a non reactive pan and cook the leeks for 8-10 minutes or until soft. Pour in the wine and simmer until there are only a couple of tablespoons left in the pan. Stir in the Asparagus, cover and cook for 3-4 minutes. Take the lid off, stir in the remaining butter and the parsley and chives.  Season to taste with salt and pepper.   To serve spoon Asparagus and Leek mixture around fish and dress Branzino with fresh lemon juice and remaining olive oil.  If you should find yourself needing one more dinner guest to partake in your feast, feel free to invite any one of the Metro seafood associates…they’ll bring the sensual and probably some shrimp.  
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