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Grilled Hamachi (Yellow Tail) With a Ginger Tomato Dressing

Serves 4

Excuse me oh humble fish monger, but this recipe seems too sexy for a weekday meal…Shut the Fish-n-Chips up.  There is no such thing as too sexy when it comes to your loved ones nourishment.  And besides they don’t have to know how easy this is…and feel free to milk it a bit…” I’m so happy you enjoyed everything that makes all the hard work worthwhile…Man, I could use a foot massage”. 

Ingredients

For the Ginger Tomato Dressing

½ pound of Roma (Plum) Tomatoes chopped 
1 tablespoon finely grated peeled fresh gingerroot

1 tablespoon tomato paste

1 small clove of garlic chopped fine
3 tablespoons balsamic vinegar

1/2 cup extra-virgin olive oil

For the Grilled Hamachi marinade  
4 tablespoons olive oil

3 garlic cloves, chopped fine

The juice of one lemon 

2 tablespoons finely grated peeled fresh gingerroot

1 ½ tablespoons soy sauce

2 tablespoons of fresh chopped cilantro 

2 teaspoons Dijon mustard

1 good pinch of crushed red pepper flakes

1 ½ to 2 pounds of Hamachi fillet, skin on 

4 handfuls of Baby Spinach

How it’s done

For the Ginger Tomato Dressing

In a blender, whizz together all ingredients except oil until smooth. With motor running, add oil in a stream with salt and pepper to taste and blend until emulsified. The dressing can be made 1 day ahead and refrigerated.  Note; bring to room temperature and whisk before serving. 

For the Grilled Hamachi 
In a small bowl whisk together all of the ingredients.  Place Hamachi fillet in a large zip lock bag and pour in marinade and let marinate for 30 to 45 minutes.  
Prepare charcoal or preheat your gas grill to high heat.
Clean grill grates well and brush grates with olive oil.

Remove fish from marinade and grill, flesh side down first, for about 4 to 5 minutes per side or until just cooked through.  To serve, place spinach on four plates, peel fish off the skin with a spatula and arrange on top of spinach and spoon over dressing.  Consider yourself warned I’ve seen this dish convert a simple foot massage into a full body kneading session…I’m just saying[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
