Grilled Calamari aka Squid with a Sesame Soy Dressing Recipe 

If you thought that a Squids soul purpose in life was to jump into hot oil and fry to death then you are about to look at this marvelous food with a new found sense of allure.  If this dish was an actual being it would be the love child of delectable and come hither…no really it’s that good and that easy. 

Serves 4

Ingredients

For Calamari   

1 ½ to 2 pounds of Clean Fresh Squid with tentacles 

Peanut oil for drizzling 

Salt and pepper

For Dressing

1/2 cup reduced sodium soy sauce

2 cloves garlic, finely chopped

1 tablespoon grated fresh ginger

1 tablespoon toasted sesame oil

2 tablespoons rice wine vinegar

1 tablespoon fresh lime juice

1/4 cup peanut oil

2 tablespoons toasted sesame seeds; just toast your sesame seeds over a medium heat in a non stick pan

How it’s done

Preheat gas grill or prepare charcoal grill to high heat.  Whisk the soy, garlic, ginger, sesame oil, Rice wine vinegar, lime juice and peanut oil together in a small bowl. Place whole Squid and tentacles onto a plate and drizzle with peanut oil to lightly coat. Season with salt and pepper.

When fire is hot grill Squid 3 minutes per side or until just cooked through. Place Squid on cutting board and cut into rings, transfer rings to platter and drizzle with dressing  and sprinkle with  toasted sesame seeds.  Just try keeping your shirt on for this one…I dare you. 

