Grilled Grouper with Caramelized Grape Tomatoes and Avocado Salad

Let’s face it, the summer is hot as Hades but, who are we fooling, so are you.  so let’s make a dish that embodies your inner hotness and one that won’t slow you down for your extra curricular activities…wink, wink… such as taking out the garbage or cutting the grass you sexy beast. 

Serves 4

Ingredients 

2 pints grape tomatoes, halved

2 tablespoon balsamic vinegar

2 large avocados, sliced

2 tablespoons olive oil

Salt and Pepper

½ cup of sliced scallion greens 

1 cup loosely packed basil leaves chiffonade (cut crossways into thin ribbons)

1/4 cup raw sugar

4 each 6 to 8 ounce portions of Grouper skin off.  This recipe can be used with any firm fleshed fish such as Sword, Salmon, Halibut, Cobia, Mahi or Shark

How it’s done

Preheat grill to high. Place tomatoes and balsamic in a bowl. Place avocado, olive oil, salt, pepper, scallion greens and basil in a large bowl. Put sugar in a saucepan and place on a high heat. Allow sugar to burn, moving the saucepan around so it burns evenly. Add tomatoes and toss in sugar. Remove from the heat and allow the tomatoes to cool a little. Brush Grouper fillets with olive oil and season with salt and pepper.  Grill fish for 4 to 5 minutes per side turning only once ( close grill lid on second side).  Transfer fish to four plates. Toss tomatoes with avocado and serve over and around fish.  After pulling off this dish you are sure to make People magazine’s top 10 “Grilling Bodies” issue. 

