Grilled Lemon Parsley Sturgeon
Serves 4 

Ingredients 

2lbs Sturgeon fillet
1/2 cup olive oil
6 tablespoons fresh lemon juice
1/3 cup chopped fresh Italian parsley
3 garlic cloves, crushed
1 tablespoon minced fresh rosemary
4-8 oz Sturgeon fillets skinned

Topping
3 tablespoons chopped fresh Italian parsley
1 tablespoon grated lemon peel
1 1/2 teaspoons minced fresh rosemary
1 teaspoon minced garlic

How it’s done 

For Sturgeon:

Whisk first 5 ingredients in small bowl to blend. Arrange fish fillets in 15x10x2-inch glass baking dish. Sprinkle fish on both sides with salt and pepper. Pour marinade over fillets; turn to coat. Cover and refrigerate at least 1 hour turn once

For topping:

Stir together Italian parsley, lemon peel, rosemary, and garlic in small bowl to blend.

Prepare barbecue (medium-high heat). Remove Sturgeon from marinade and sprinkle with salt and pepper. Grill fish until cooked to desired doneness, about 6 minutes per side for medium. Transfer Sturgeon to serving platter; sprinkle each piece with topping and ask your wife to marry you again…heck this dish is so good ask your sister in-law

Whoever you ask they’ll say yes after one bite
