Grilled Sword with grilled Vegetables Fresh Herb Pesto Sauce
Serves 4
Ingredients
1 cup fresh basil leaves
1 cup fresh parsley leaves
1/2 cup fresh mint leaves
1/4 cup fresh cilantro leaves
1/4 cup chopped fresh chives
1/2 cup pine nuts, lightly toasted
4 cloves garlic, minced
1/2 cup freshly grated Parmesan
1 1/3 cups extra-virgin olive oil
2 teaspoons fresh lemon juice
1 3/4 teaspoons salt
3/4 teaspoon freshly ground black pepper
1 3/4 to 2 pounds (1-inch thick) center cut salmon fillets or steaks or swordfish steaks
1 red bell pepper, cut into _ in rings
1 yellow bell pepper, cut into _ in rings
1 red onion, cut lengthwise into _ in rings
2 (6-inch) long zucchini, cut into _ in large diagonal slices
16 cremini mushrooms, ends trimmed
Directions
Make the Fresh Herb Pesto Sauce by combining the basil, parsley, mint, cilantro and chives in the bowl of a food processor and process until finely chopped. Add the pine nuts, garlic and Parmesan cheese and, with the machine running, add 1 cup of the oil in a thin, steady stream. Add the lemon juice, 1 teaspoon salt, and 1/4 teaspoon pepper, and pulse to combine well. Transfer to a non-reactive bowl and set aside, covered with plastic wrap, until ready to use.
Preheat a grill to high heat
Season vegetables with salt and pepper and spray with olive oil and grill in a grill basket for about 3-5 min. transfer to warm platter
Lightly brush both sides of each fish with some of the remaining olive oil, and then season the fish with the remaining salt and pepper. Grill the fish about 4 min per side.  To plate dish lay down a foundation of vegetables place fish on top and drizzle over some of the Fresh Herb Pesto sauce and eat and run into traffic because you won’t taste may things better.

