Grilled Calamari with fresh Oregano and Lemon

What a great dish to feature as a first course or a light summer meal over of tossed salad and a glass of wine

Believe me you will discover the wonders of squid without the fryer oil

Serves 4

Ingredients 

2 lb large cleaned squid with tentacles
4 large garlic cloves
3/4 teaspoon salt
5 tablespoons fresh lemon juice
1/2 teaspoon black pepper
3/4 cup olive oil
1/4 cup finely chopped fresh oregano (from 1 bunch)
2 lemons, each cut into 4 wedges

How its done 

Cleaning the squid is a love and a job for any Metro fish monger so please let us help you. Or by all means get your dirty squid on and clean, skin and de-beak the squid you nutty chef. 

Next mince and mash garlic to a paste with salt using a large heavy knife or a mortar and pestle. Transfer to a blender along with lemon juice and pepper and blend until smooth. With motor running, add oil in a slow stream, blending until emulsified. Transfer dressing to a bowl and stir in chopped oregano.

Prepare grill for cooking over direct heat with high hot charcoal (high heat for gas). Toss calamari with 1/4 cup dressing in a large bowl and marinate no more than 20 minutes. Lightly brush lemon wedges with some of remaining dressing and grill, turning over once, until grill marks appear, 3 to 5 minutes. Transfer to a large platter.

Grill calamari bodies on lightly oiled grill rack (covered only if using a gas grill), turning over once, until just cooked through, 5 to 6 minutes total.  When grilling the tentacles you will drape them across the grill so as not to fall through the grill grates( total grilling time about 4 min)  Transfer  squid to cutting board and cut into rings about a ½ thick.  Plate grilled calamari with lemons as grilled

