Grilled Durato aka Sea Bream with a Fresh Herb Sauce

Did your friend’s cousin’s uncle really choke on a fish bone or do you just not have anything else to add the conversation.  Hey…stop badmouthing fish on the bone unless you are politically against mind blowing meals that allow you to nuzzle with Mother Nature herself…just slow down when you’re eating

Serves 4 

Ingredients 

For the fish

4 whole Durato about 1 pound each gutted and scaled.  This of course is a task for one of your Metro Seafood Specialists to handle...with love of course. You can also use Branzini, Sea Bass, Snapper or any small whole fish you like. 
Salt and freshly ground black pepper
3 tablespoons olive oil 

For the Fresh Herb Sauce

2 tablespoons mint leaves
2 tablespoons flat leaf parsley 
2 tablespoons basil leaves
1 small clove of garlic, peeled and crushed 
1to 2 teaspoons of Dijon
4 to 5 tablespoons olive oil
2 tablespoons of caper rinsed

How its done

Prepare charcoal grill or preheat gas grill to medium high heat.  Lightly oil the fish and season with salt and pepper fish both inside and out.  Next grill the fish for about 7 to 9 minutes on each side with the grill lid down or until just cooked. Meanwhile, blend the herbs and garlic in your food processor with the mustard and olive oil to a coarse purée then add the capers and give it another brief blend keeping the capers a roughly chopped consistency. Season to taste and add a little more mustard or more capers to taste.

Transfer fish to plates and serve with herb sauce and lemon wedges.  Prepare to have your mind blown…I warned you 

