Grilled Hamachi aka Yellow Tail with Arugula Salad 

This one is easy, but fear not, don’t let the level of difficulty fool, you will prevail as a savory super hero on the home front

Serves 4 

Ingredients

6 tbsp olive oil

3 tbsp fresh lemon juice

4 tbsp finely chopped parsley

1 tsp chili powder, to taste

4 - 8 oz pieces of hamachi with the skin on

2 orange, yellow or red bell peppers, seeded, and cut into ¾ in rings. 

For the arugula salad

½ cup extra virgin olive oil

4 tbsp balsamic vinegar

2 garlic cloves, finely chopped

Salt and freshly ground black pepper

1 bunch arugula, well-rinsed and finely chopped

How it’s done

Whisk together the olive oil, lemon juice, parsley, and chili powder in a large glass or ceramic bowl. Add the Hamachi and pepper rings. Cover and marinate in the refrigerator for 30 minutes to 1 hour, turning the fish fillets over once.

When ready to cook, preheat the grill pan or gas grill to high.  Remove pepper rings from marinade and grill until tender about 3-4 min per side then transfer to platter. Grill Hamachi flesh side down for about 4 minutes then flip to skin side for about 5 more minutes or until desired doneness. 

Meanwhile, to make the arugula salad, whisk the oil, vinegar, garlic, and salt and pepper to taste in a large bowl. Add the arugula and toss.

Put any remaining marinade in a small pan and boil rapidly for a minute. 

When you’re ready to serve; the skin of fish will peel of with ease. Plate fish with grilled peppers on top and drizzle over marinade reduction and of course side with your arugula salad.

 

Note when its hot as Haites outside I’ve grilled the fish and peppers ahead of time and served them room temperature…still very delectable. 

