Grilled Fish with South American Garlic Marinade

My only caution for this recipe is be prepared for amorous advances

Serves 4
Ingredients
4 swordfish, tuna or salmon steaks, each 6 to 8 ounces, 1 inch thick.  Or 4lb of whole fish (Snapper, Branzini, Durato etc.)
6 cloves garlic, peeled 
1/2 medium onion, quartered 
1/2 medium red bell pepper, cored, quartered, seeded 
1/4 cup extra-virgin olive oil 
1/4 cup dry white wine 
2 tablespoons ketchup 
2 tablespoons sweet paprika 
1 teaspoon salt 
1/2 teaspoon freshly ground black pepper 
1/4 cup finely chopped fresh cilantro.
How it’s done 
Rinse fish steaks, and then dry with paper towels. Place in a nonreactive baking dish just large enough to hold them flat in a single layer. 
Combine all the ingredients except cilantro in a food processor or blender and process to a smooth puree. Add cilantro and pulse just to mix. Pour marinade over the steaks, turning them to coat. Cover and marinate, refrigerated, 1 hour. Prepare your grill for direct grilling and preheat to high. 
Brush and oil the grill grate. Remove fish steaks from marinade; discard marinade. Arrange steaks, facing the same direction, on the grate. Cook until done to taste, turning carefully with a long spatula. Tuna will be done to medium-rare after 3 to 4 minutes per side. Cook swordfish or salmon until the steaks are opaque in the center when pierced with a knife, 4 to 6 minutes per side. For an attractive crosshatch of grill marks, rotate fish 90 degrees after the first 2 minutes of grilling on each side. 

If you are grilling whole fish prepare the grill for medium heat and grill whole fish for about 15-18 min total turning once.  Transfer to serving plates or a platter and serve at once. 

