Grilled Red Drum Fillet with Veracruz Sauce 

Serves 4

Ingredients

2 lbs striped Red Drum or Grouper Fillet

2 Tbl. Olive oil for brushing fish

Lime juice 

1 teaspoon Olive oil

1 cup Onions sliced 

1 teaspoon Garlic minced 

1/2 cup Celery diced 

1 cup Red bell pepper sliced 

1/2 teaspoon Jalapeno peppers

1/4 teaspoon fresh Thyme

1 ea Bay leaf

Pinch Cayenne or red chili flakes 

1/4 cup Cilantro fresh minced 

1/2 cup Tomato diced with juice 

1/3 cup pitted calamata olives sliced 

1 1/2 cup Chicken or Fish Stock

Salt and Pepper to taste 

How it’s done

Heat olive oil in a sauce pan over medium heat. Add onions, garlic, celery, and peppers, sauté for 3 - 4 minutes. Add thyme, bay leaf, red chili flakes, cilantro, tomatoes and olives. Continue to sauté for 3 minutes. Add stock and bring to a simmer. Reduce heat and simmer over low heat for 20 - 25 minutes, stirring occasionally, Season with salt and pepper. Set aside to stay warm. Season fillets both sides with salt and pepper Brush fish with 2 Tablespoons of olive oil and sprinkle with lime juice.

Heat Grill to Med High Heat or if you’re doing the real thing will Coals…bless you, you rock 
Place in well-oiled grill basket, or oil grill grates right before grilling

Place fish flesh side down first and grill for about 4-5 min per side. Plate fish and spoon over sauce and kiss you mother

