Grilled Shark with Greek Salad Salsa

The great part about this dish is that you can use it on almost any steak fish with fantastic results.  Besides this dish being delicious it’s incredibly healthy and can prevent you from being the fat in the Big Fat Greek Wedding, however if you happen to be fond of the plus sizes be sure to add some grilled bread to your love’s plate.

Serves 4 

Ingredients

2 garlic cloves, minced

2 tablespoons fresh lemon juice

½ cup extra virgin olive oil

2 teaspoons minced fresh oregano 

Four 7-8 ounce shark steaks, about 1 inch thick (you can also use Mahi fillet, Swordfish, even Salmon)

1 pint of grape tomatoes, halved 

1 teaspoon kosher salt

½ small red onion, diced

One 4-inch-long piece English cucumber, diced

½ cup finely chopped, pitted Calamata olives

4 radishes, diced

½ cup crumbled feta cheese my favorite is the Bulgarian feta made from sheep’s milk but please rock your own feta fetish

1 tablespoon drained bottled capers

1 tablespoon red wine vinegar

Additional kosher salt and freshly ground black pepper to taste

2 tablespoons shredded fresh basil leaves

How it’s done

Combine the garlic, lemon juice, 6 tablespoons of the olive oil, and the oregano in a large plastic bag with a resealable closure. Add the shark and marinate in the refrigerator, turning the bag over once or twice, for 1 to 2 hours.

Toss the tomatoes with the salt and drain in a colander for 15 minutes. Pat dry on paper towels. . Combine the tomatoes, onion, cucumber, olives, radishes, feta, capers, vinegar, and the remaining 2 tablespoons olive oil in a large bowl. Toss well and season with salt and pepper. You should have about 3 cups.

Prepare a charcoal fire and allow the coals to burn down to a gray ash. Or heat gas grill to high heat Lightly oil the grill and set about 4 inches from the coals Remove the shark from the marinade and pat dry with paper towels. Season on both sides with salt and pepper and then brush lightly with olive oil. Grill until lightly browned and slightly firm to the touch, 4 to 5 minutes per side. Serve on warmed plates topped with a spoonful of the salsa and don’t forget to have extra plates on hand for breaking.  Please limit ouzo shot to a minimal till the uptight guests go home. Garnish each plate with a pinch of the shredded basil. Serve the remaining salsa on the side.

