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Grilled Red Mullet with a Roasted Potato Salad

Serves 4
Alright, I’m on death row and the Governor hasn’t called…. “So I guess you want the steak and potatoes fishmonger?” “No thank you…any chance you could rustle up some Red Mullet, I have this recipe I’ve been carrying in my shoe…”  Meal finished “Hey guard…let’s light this Christmas tree”…yes, it’s that good
Ingredients

2 tablespoons olive oil 

3 teaspoons of fresh thyme leaves 

Salt and pepper to taste

8 whole Red Mullet scaled and gutted; leave this to your Seafood Specialist
2 pounds of small new potatoes, halved…red or white…don’t be prejudice  

½ cup Kalamata olives, pitted and halved…Metro sells olives…and olive oil for that matter

1 shallot, sliced 

2 tablespoons fresh parsley chopped

The juice of 1 lemon…perhaps you could use the free lemon you just got from Metro...rock on little chef

1 tablespoon mayonnaise 

1 garlic clove, crushed 

3 tablespoons plus 1 tablespoon of olive oil 

How it’s done
In a large bowl combine the 3 tablespoons of olive oil, thyme, salt and pepper. Place the Red Mullet in the bowl and toss to coat. Place fish on platter and cover with plastic wrap and refrigerate.
In the same bowl toss potatoes in oil and thyme and add a generous sprinkling of salt and pepper. Place potatoes cut side down in a single layer on a baking tray. 
Preheat the oven to 450° degrees.  When the oven comes to temperature, roast potatoes until golden brown and tender; about 20 to 25 minutes. Stir halfway through cooking to brown evenly.  After the potatoes are cooked set them aside to cool slightly.
Prepare charcoal or preheat your gas grill to med-high heat.  On lightly oiled grates, grill the red mullet for about 6 to 7 minutes per side or until they flake easily with a fork. 

Meanwhile, transfer potatoes to a large bowl; add olives, shallots and parsley. 

Whisk lemon juice, mayonnaise, garlic, sea salt and pepper in a small bowl. Slowly whisk in the remaining 1 tablespoon of olive oil in a slow steady stream. Pour dressing over potatoes; toss to coat. 

To serve plate the potatoes onto four plates and place two grilled Red Mullet on top each.
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