Grilled Snapper with Fennel and Parsley Sauce

Serves 4

Ingredients: 

4 x 6 oz pieces Snapper, skin on This recipe quite frankly can be used with just about any firm white fillet Grouper, Halibut, Monkfish, Wolf fish

2 tbsp olive oil

1 1/2 tbsp chopped fresh parsley

1 1/2 tbsp chopped fresh thyme

1 1/2 tbsp chopped fresh cilantro

zest of two lemon

salt and pepper, to taste

Parsley Sauce

3 green onion, chopped

1 clove garlic, minced

1/4 cup olive oil

2 tbsp white wine vinegar

Juice from half a lemon

Grated zest of one lemon

12 capers

1/4 cup chopped parsley

freshly cracked black pepper

1/2 tsp coarse salt

1/2 head fennel, cut into ½ in slices brushed with olive oil and grilled ahead of time about 3 min per side

Chop roughly and put aside. 

How it’s done

Grilled Snapper

Preheat grill on high.

Mix herbs, olive oil and lemon zest together in a bowl. 

Rub mixture over Snapper. Season with salt and pepper. Allow fish to marinate for about 20 to 30 minutes 

Cook Snapper for 3 to 4 minutes per side or until cooked through. Serve with Parsley Sauce 

Parsley Sauce 

For parsley Sauce add all ingredients except fennel in a medium bowl. Stir well.

Remove 1/3 of mixture and pulse several times in a food processor.

Add back to diced ingredients. Adjust the seasoning.

Add the chopped, grilled fennel. Refrigerate sauce  until ready to use.

Note- this type of sauce is also called a persillade. So don’t be afraid to flex your culinary know how in front of your know it all friends.  Also, if they give you any guff please feel free to give me their name and addresses and I would gladly pan sear their hands in your good name. 

