Grilled Salmon with Tzatziki Sauce

Serves 4

The only thing hotter than August heat is the vision of you bringing dinner to the table in less than thirty minutes…of course with a little Tzatziki on your lip to ensure proper guest seasoning…who wrote that garbage?…sorry, I did

Ingredients 

For the Tzatziki sauce 

1 pint of Lebni or Greek Style yogurt…Available at Metro

2 small cucumbers seeded and chopped fine

2 cloves of garlic crushed

1 tablespoon of chopped fresh mint

1 lemon juice only

Salt to taste

For the Fish

4 each 6 to 8 ounce servings of Salmon-skin on: you can also use with great success, Mahi, Cobia, Grouper or Halibut

For the Marinade

1 scallion minced fine

1 teaspoon of fresh thyme leaves chopped

2 teaspoons fresh mint chopped

1 lemon juice only

½ inch piece of fresh ginger grated

½ cup of white wine

2 tablespoons of olive oil

Salt and pepper

How it’s done

For the Tzatziki Sauce

Mix the Lebni, the mint, lemon, salt and garlic together. Add the diced cucumbers and put in the fridge. 

For the fish

Mix together all Marinade ingredients in a glass baking dish or pie plate, add salmon fillets and marinate for 20 to 30 minutes turning once to coat well. 

Preheat gas grill or grill pan to high heat.  While your grill is heating up, remove fish from the fridge so as to allow Salmon to come to room temperature.   

When gas grill is hot remove Salmon from Marinade and place on oiled grates flesh side down for 3 minutes.  Flip and cook on the skin side for another 5 to 6 minutes or until desired doneness.

Present grilled salmon onto four dinner plates and serve with Tzatziki Sauce, fresh lemon wedges and mint sprigs.   Who’s that high fiving in the mirror….oh, it you, and rightfully so.  Hey don’t forget to plant a kiss on the sexy beast to show your gratitude…they say it’s the greatest love of all!

