Grilled Grouper with an Easy Remoulade Sauce

Serves 4

OK…we are in the “No Judge” zone, but the word on the street is that you have lost some of your culinary luster.  Shhh…no tears, we can fix this.  You can serve this dish either hot, cold or room temp so you can focus on your loved ones at the table but more importantly this dish will restore your rightful chef’s Mojo…universe corrected. 

Ingredients

1 cup mayonnaise, go with the Hellman’s…in culinary terms, it kicks bacon 

Salt and pepper to taste 

1 small garlic clove, minced 

1 ½ teaspoons of white wine vinegar 

2 tablespoons capers rinsed drained and chopped 

2 tablespoons flat leaf parsley chopped 

1 teaspoon chopped fresh tarragon  

1 ½ tablespoons of the whole grain Dijon mustard 

2 anchovies, minced 

1/4 teaspoon cayenne 

Olive oil for brushing

4 each 6 to 8 ounce Grouper fillets with the Skinned Removed: you can also use Mahi, Cobia, Tilefish or Salmon

How it’s done

Preheat gas grill or ridged grill pan to high heat. Combine mayonnaise with all remaining ingredients except olive oil and fish. Season remoulade sauce with salt and pepper and refrigerate. 

Next brush both sides of the Grouper with olive oil and season with salt and pepper, then when grill is hot cook for 4 to 5 minutes per side.  The Fish will be done when center is just opaque and tender throughout. Serve with Remoulade and if you spill some on a guest, be a real host, forgo the paper towel and gingerly lap it off.   Whether you serve this dish hot cold or room temperature feel free to capitalize on your Alpha Chef Status before dinner is over, your powers will wear off.  And when I say capitalize I mean, wink, wink, nudge, nudge…know I mean.  

