Grilled Tilefish with a Puttanesca Salsa 

Serves 4

Trust me; this recipe is a familiar delicious hug with no wondering how long you should hold on for.  In other words it’s easy and feels great, in a comestible kind of way.

Ingredients

For the Salsa

1 Garlic clove finely minced

2 tablespoon capers rinsed drained a roughly chopped

¼ cup of imported olives half Kalamata half Green, pitted and halved: Available and Metro Seafood…that place has it all. 

1 jarred roasted Red Pepper drained and chopped roughly

1 each 14 oz can of Plum tomatoes drained and crushed with your hands…mmm that feels good.

3 White anchovy fillets, minced: Available at Metro

1 pinch of crushed red pepper flakes

1 teaspoon fresh oregano chopped

1 tablespoon fresh flat leaf parsley chopped

Olive oil for drizzling

For the Tilefish

4 each 6 to 8 ounce Tilefish Fillet scaled skin on

Salt and Pepper

Olive oil for drizzling

How it’s done

For the Salsa

In a mixing bowl combine all ingredients; stir until the flavors begin to get to know each other in an intimate culinary way then season with salt and pepper. Set aside and leave at room temp.   

For the Tilefish

Preheat your Gas grill or grill pan to high heat

Season both sides of the Tilefish with salt and pepper.  Then drizzle with olive oil on both sides.  When the grill is ready, cook fish for 4 to 5 minutes per side, flesh side down first.

When fish is opaque remove from grill and let rest in warm platter for 2 minutes

Plate your fish and spoon some salsa on and around the Tilefish.  Oh my freaking Neptune if this dish does not excite your gourmet senses, please check your medical records for possible lobotomy. 

