Grilled Mediterranean Style Sea Bass with Tomato and Green Olive Salsa 
Serves 4

Ingredients

4 (8-ounce) portions Black Sea Bass, Grouper or Black Cod 

Extra-virgin olive oil, for drizzling

1 1/2 teaspoons

1 1/2 teaspoons sweet paprika

1 teaspoon course salt

1 teaspoon black pepper

1 teaspoon coriander

Tomatoes and Green Olive Salsa:

3 plum tomatoes, seeded and chopped if the plum tomatoes or not nice use a cup of Grape tomatoes

A handful cilantro leaves, finely chopped, flat leaf parsley may be substituted if you don’t dig cilantro

1/2 small red onion, chopped

12 large green olives, cracked away from pits and coarsely chopped

1 lime, juiced

1 teaspoon crushed red pepper flakes

How it’s Done 

Preheat grill pan or out door grill to medium high heat. Drizzle sea bass with extra-virgin olive oil. Combine spices in a small bowl. Rub fish with spice mixture. Cook fish 3 minutes skin side down first. Turn fish and cook 4 to 5 minutes longer. 

Combine salsa ingredients in a small bowl and allow it to marinate until ready to serve. 

To serve, plate spiced sea bass with a generous serving of salsa. Feel free to use your index fingers as bull horns while the family waves red table clothes to have an authentic bullfight. 

