Grilled Red Drum with Tomato, Cucumber and Caper Salsa
Serves 4

Ingredients 

1/3 cup fresh lemon juice
1/3 cup extra-virgin olive oil
1/3 cup chopped shallots
1 tablespoon grated lemon peel
1 3/4 teaspoons ground cumin
1 medium English hothouse cucumber, unpeeled, diced
1 pint basket grape tomatoes, each quartered
1 large yellow or red bell pepper, diced
1/4 cup drained capers
2 tablespoons chopped fresh cilantro
2 lbs Red Drum, Grouper, Mahi, even Mako

How it’s done 

Whisk first 5 ingredients in small bowl. Season marinade with salt and pepper.

Combine 1/2 cup marinade, cucumber and next 4 ingredients in medium bowl; season salsa with salt and pepper. Let stand 30 minutes; toss occasionally.

Preheat gas grill or prepare charcoal grill to high similar to Kathleen Turner and William Hurt during the summer of 1981 in Body Heat.  That’s hot…

When the grill grates are hot rub with vegetable oil on paper towels remove fish from marinade place skin side down on the grill for 5 min.  Flip fish over to flesh side down and grill for another 4 min or until opaque. This dish gives the illusion to your guests that you went through a lot of work to make them feel as spoiled as possible in your care.  By all means, feel free to take advantage of your guests in this pliable state and ask for some kind of favor….I don’t know, how about do the dishes or something a bit more salacious.
