Grilled Sea Bass with a Sweet Pepper Salsa

Serves 4

If you are trying to get caught doing something excellent try this scenario on for size…”grrr you really know how to wield that knife”…”why thank you Miss” then pretend you don’t feel your guests optically undressing you as you grill.

Ingredients  

2 tablespoons extra-virgin olive oil 
2 medium red onions, finely diced 
2 large red bell peppers, seeded and cut into chunks 
2 large yellow bell peppers, seeded and cut into chunks 
3 cloves garlic, finely chopped

10 basil leaves, cut into chiffonade (cut into ribbons crosswise)
6 Roma ( Plum ) tomatoes, seeded and coarsely chopped 
Salt and pepper 
4 each 6 to 8 ounces portions of Black Sea Bass skin on and scaled. This dish will also work well with Snapper, Branzini, or Durato fillet. If you use Chilean Sea Bass have the skin removed and double the cooking time. 

How it’s done

Prepare charcoal or preheat gas grill to high.  Make sure to brush grill grates clean from your last shindig.

Heat the oil in a large skillet over medium-high heat. Add the onions and peppers and cook over high heat for 4 minutes. Stir in the minced garlic and basil, cook for 30 seconds, and then add the plum tomatoes. Simmer 15 minutes, or until thickened. Remove from heat and season with salt and pepper to taste. 

Season both sides of fillet with salt and pepper and brush lightly with olive oil. Place the Sea Bass fillets on the grill, flesh side down and cook through, about 2 to 3 minutes per side. Meanwhile, divide the pepper salsa evenly among 4 warmed dinner plates and mound loosely in the center of each plate. Arrange the fish over each mound of salsa and serve immediately before someone throws their keys at you and you make the best bad decision you ever made. 

