Grilled Grouper with a Fennel Scented Tomato Vinaigrette

For those who like to marinate their fish for 2 hours or more…here’s a little tip, buy chicken breast it’s cheaper.  If this passion swollen fish monger ever found out such seafood abuse was taking place…well let’s just say, may Poseidon have mercy on you, because I wont. This little number will honor the catch with light and playful flavors…yes I said playful. 

Serves 4

Ingredients

1 1/2 pounds of the best tomatoes you can find…in the off season I will often use grape tomatoes. Chop them and reserve all the juice

2 scallions finely chopped

1 garlic clove, minced 

1 tablespoon white wine vinegar 

1 tablespoon chopped flat-leaf parsley 

3 tablespoons extra-virgin olive oil 

1 teaspoon ground fennel seeds; yes we have fennel seeds at Metro 

Salt and freshly ground pepper 

4 each 6 to 8 ounce skinless Grouper fillets; you can also use with great success, Tilefish, Hamachi (Yellow Tail), Artic Char

How it’s done

Preheat your gas grill or grill pan 

In a bowl, combine the tomatoes and their juices with the scallions, garlic, vinegar, parsley, 2 tablespoons of the olive oil and 1/4 teaspoon of the ground fennel. Season with salt and pepper.

In a small bowl, mix the remaining 3/4 teaspoon of ground fennel with 1/2 teaspoon each of salt and pepper.  Brush the Fish with the remaining olive oil and sprinkle the mixture all over the fish. When the grill is hot, cook your fish for about 4 to 5 minutes per side depending on desired doneness.  Transfer the grilled grouper to 4 plates and spoon over your Vinaigrette.  If you bring your ear close to the plate you will hear the fish softly whisper “Thank you Gentle Chef”

