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Grilled Grouper with a Saffron Aioli

Serves 4

I can’t help it; But this recipe takes the seductive firm bodied qualities of Grouper and whisks it off to a shopping spree at Victoria Secret…no, not covering it up, just enhancing…grrr

Ingredients 

For the Saffron Aioli
1 teaspoon of saffron threads

3 egg yolks; how about those organic free range eggs from Metro…right on.
1clove of garlic crushed 

The juice of one lemon

Salt

3 to 4 ounces of olive oil

For the Grouper

4 grouper fillets 6 to 8 ounces each, skinned; this recipe would also work great with Cobia or Mahi 

2 cloves of garlic minced very fine

The juice of one lemon

2 tablespoons of finely chopped flat leaf parsley

Salt pepper

1 tablespoon of Olive oil

How it’s done

For the Saffron Aioli

The Aioli can be made a day in advance and kept in the refrigerator. 

Place the saffron threads into a small bowl and add just enough warm water to cover and let steep for five minutes. Place the yolks, garlic and lemon juice into a blender and season with a pinch of salt.

Once the saffron has softened and the water has turned a deep, golden orange, add to the other ingredients in the blender. Turn on your machine and pour the oil as slowly as you can through the funnel in the top – the aioli will gradually begin to thicken and become unctuous…I was once called that in the late 80’s.   Once all the oil is finished, turn off the blender and spoon the sauce into a bowl. Set aside or refrigerate if you are making this in advance
Prepare your charcoal or preheat a gas grill to high heat
Next combine the garlic, parsley, lemon juice and olive oil in a small bowl.

Rub this mixture into the Grouper fillets and let marinate in the refrigerator for 15 minutes.

Season the fish fillets with salt and pepper on both sides.  On lightly oiled grates grill the fish for 4 to 5 minutes per side or until just opaque when fork tested
Remove the fish from the grill and transfer to a large platter.   Garnish the platter with chopped parsley and lemon wedges.  Drizzle a small amount of the Aioli on the fillets and pass the rest around for your guests to enjoy.  Should you find this dish too amorous for your pallet, just make the chicken breast again…yawwwwn. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
