Grilled Sea Bass over Caesar Salad

Serves 4

If you think you’re greedy because you want the complete dinner compiled in one easy recipe, well you are, and I love to meet your every selfish culinary demand…I actually do. By the way if I don’t meet your demands…please feel free to discipline me…sorry, too revealing

Ingredients

For the Grilled Sea Bass

4 each 6 to 8 ounce portions of Sea Bass you can also use with great success Grouper, Tilapia, Snapper, or even Scallops

2 teaspoons olive oil

Salt and Pepper

2 Tablespoons of lemon juice

For the Caesar Salad

1/4 cup pasteurized egg substitute 

1 clove garlic, minced (about 1/2 teaspoon)

2 anchovy fillets finely chopped (nobody is going to even know they are in there…so be quiet)

1 teaspoon Dijon mustard

1/4 teaspoon Worcestershire sauce

2 tablespoons lemon juice

3 tablespoons olive oil

1/4 cup finely grated Parmesan

Salt and pepper

8 cups coarsely torn romaine lettuce

2 cups Garlic-Scented Croutons (see preparation below)

Garlic-Scented Croutons:

8 slices French or Italian bread

1 teaspoon olive oil or olive oil spray

1 clove garlic

2 pinches salt

Preheat the oven to 325°.  Lightly brush both sides of the bread with oil. Cut the garlic in half and rub it on to both sides of the bread. Sprinkle with salt. Cut the bread into cubes and spread onto a baking sheet. Bake until bread is crispy and golden brown, stirring once or twice, about 10 minutes. Can be done hours in advance…I like to do this while watching Oprah…recorded of course.

How it’s done

For the Fish 

Preheat a grill pan or gas grill to high heat.  Brush both sides of Sea Bass with the olive oil, sprinkle with salt and pepper.   Grill, flesh side down first until cooked through, 3 to 4 minutes per side. Transfer the Sea bass to a warm platter and drizzle with the lemon juice. 

For the Salad

In a small bowl, whisk together the egg product, garlic, anchovies, mustard, Worcestershire sauce and lemon juice. Slowly add the olive oil in a steady stream, whisking the whole time. Stir in the Parmesan and season with salt and pepper.

In a large bowl, toss the dressing with the lettuce until well coated. Add the croutons and toss to combine. Divide the salad onto 4 plates and top each plate with a portion of Sea Bass.

Go ahead look around, since you grilled outside there isn’t even a pan to wash….what are you some kind of full figured half Lebanese genie.  No just your loyal fish monger. 

