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Grilled Salmon with an Italian Inspired Salsa

Serves 4

This Italian inflected dish is as easy as watching Sofia Loren in 1952’s “Boy on a Dolphin”…for the love of Pete Man! I swear that woman makes my heart hurt…I still think I would date her at 76…I know…I just stepped over my own line
Ingredients

¾ to 1 pound of Plum (Roma) tomatoes seeded and chopped

¾ cup chopped red onion

¼ cup red wine vinegar

2 tablespoons olive oil

2 cloves of garlic chopped fine

1 tablespoon chopped fresh basil

1 tablespoon chopped fresh oregano 

4 Salmon fillets 6 to 8 ounces each with the skin left on

More olive oil for drizzling over when serving
How it’s done

Combine first 7 ingredients in small bowl. Season the salsa to taste with salt and pepper. Let stand at least 15 minutes or up to 1 hour; this is to let the garlic mellow

Prepare charcoal or preheat gas grill to high heat

Place the Salmon fillets in a glass pie plate or baking dish and season with salt and pepper.

Drain liquid from salsa; spoon liquid over Salmon. Let salmon marinate at least 15 minutes, turning occasionally. 

When your barbeque is hot, remove salmon from marinade and grill, flesh side down, for 3 minutes with the grill lid down.  Flip salmon and cook for another 4 to 6 minutes or until just opaque when fork tested.  

To serve, transfer Salmon to four plates and spoon over salsa and drizzle with more olive oil.  No worries, I just called my wife and she said she would give me a “free pass” if I ever meet the Italian Goddess…and she also laughed in my face 
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