[image: image1.png]metrepolitan

seafood{fggourmet

metroseafood.com Specialty marketstake-outscatering




Grilled Sumac Salmon with Tabouli & Baba Ghanooj 

Serves 4

If you’re one of those fellow travelers who likes to hold onto a good grudge and generally enjoys the bitterness of a “Good” bad mood, please don’t make this dish.   Unless of course, you want the love vibrations of this meal to shatter your perfectly good funk….I’m just saying

Ingredients
1 ½ to 2 pounds of Salmon Fillet; you could also use with Great Success Halibut or even Swordfish for the weekday sumptuous time saver

2 tablespoons olive oil

1 garlic clove, crushed

2 teaspoons sumac…Sumac is a wonderfully tangy spice which will only fortify your love for half Lebanese fishmongers and is available at Metropolitan Seafood & Gourmet

1 teaspoon finely grated lemon rind

The juice of 1 lemon

Olive oil cooking spray

1/2 cup fresh cilantro leaves

Salt and pepper

8 ounces of Baba Ghanooj to serve…this fire Roasted Eggplant dip is available at Metro

1 cup of Tabouli to serve…Can I get that at Metro? You know you can Ali Baba. 

How it’s done

Pat Salmon Dry with paper towels and sprinkle both sides with salt and pepper and set aside.

Next in a shallow glass dish combine olive oil, garlic, sumac, lemon rind and lemon juice in a bowl. Rub mixture over Salmon. Cover. Refrigerate for 20 to 30 minutes.  
Prepare charcoal or preheat gas grill to high heat.

Spray grill grates with olive oil spray and place Salmon flesh side down on the grill and cook for 3 to 4 minutes.  Gently flip Salmon onto skin side and cook for another 5 to 6 minutes or until just opaque with fork tested.   Transfer Salmon to serving plates and garnish with the Cilantro and serve with the Tabouli and Baba Ghanooj.  I know what you’re thinking, what is this psychotropic feeling that’s taken over me fishman…no worries little chef that’s just your dinner guests projecting waves of loving gratitude your way....you’ll get used to it.[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
