Grilled Pomegranate Chilean Sea Bass with a grilled Zucchini Salad 
What the heck do I do with that bottle of Pomegranate Molasses I bought from Metro last year? How about Pomegranate Martinis…I like where your head is, but try this dish before your third one.

Serves 4

Ingredients

For the fish

1/3 cup pomegranate molasses, plus more for garnish

1 tablespoon chopped garlic

1 small red onion sliced paper thin 

1 tablespoon chopped mint leaves

1 teaspoon toasted and crushed coriander seeds

1 tablespoon grated orange zest

4 each 6 to 8 ounces portions of Chilean Sea Bass, you can also use with great success Yellow Tail (Hamachi). Salmon, Sword, Drum, or Mahi 

Salt and freshly ground black pepper 

1/2 cup olive oil, for coating the fish

1/2 pomegranate, seeded

For the Zucchini Salad

2 large or 4 small zucchini sliced length wise a ¼ inch thick 

6 plum tomatoes sliced into ½ slices  

1/2 cup plus 2 tablespoons olive oil for salad dressing 

Sea salt and freshly ground pepper 

2 teaspoons of fresh chopped mint

1 tablespoon drained capers, plus 1 tablespoon juice from the jar 

1/2 tablespoon Red wine vinegar 

1/4 teaspoon finely grated orange zest 

1/2 cup basil leaves 

How it’s done

In a bowl large enough to hold the four fish fillets, combine the pomegranate molasses, chopped garlic, red onion, crushed coriander seeds, and orange zest.  Marinade fish in refrigerator for one hour.

While the fish is marinating lets make the Zucchini Salad

Light a grill and pour yourself a drink and awake your inner love chef. Arrange the zucchini and tomato slices on a glass baking dish and brush on both sides with 1/2 cup of the olive oil. Season with salt and pepper. Grill the tomato slices over a hot fire for about 1 minute per side, or until they are charred but still hold their shape. Transfer to a platter. Grill the zucchini slices over a medium-hot fire for about 5 minutes per side or until lightly charred and tender. 

In a bowl, combine the capers and caper juice with the vinegar, orange zest, mint and the remaining 2 tablespoons of olive oil. Season with salt and pepper to taste.  Drizzle the dressing on top and let stand at room temp. 

Next remove fish from marinade and season Fish with salt and pepper. Brush generously with oil. On a medium hot gas or charcoal grill place fillets on grill flesh side down and grill for about 4 to 6 minutes per side for the Chilean Sea Bass, less if you’re substituting the other mentioned fish.  Plate your grilled works of art on four separate plates and artfully arrange  your zucchini salad around and cover your ears because your standing ovation is about to begin.

 

