Grilled Whole Sardines with Olives and Oregano 

Serves 4 main course 8 as a first course

Ingredients 

1/2 teaspoon finely grated fresh lemon zest
1 1/2 tablespoons fresh lemon juice
1/3 cup extra-virgin olive oil
1/4 cup pitted Calamata olives (1 1/4 oz), cut into slivers
3 tablespoons finely chopped fresh oregano 
3  lbs of fresh sardines gutted and scaled ( this is a job for a Metro Man)
2 tablespoons olive oil for brushing fish 

How it’s done 

Whisk together zest, lemon juice, and salt and pepper to taste, then add olive oil in a stream, whisking until combined well. Whisk in olives and chopped oregano.

Brush fish all over with olive oil and season with salt and pepper. Season fish cavity with salt and pepper. 

Prepare grill for cooking. If using a charcoal grill, open vents on bottom of grill, then light charcoal. Charcoal fire is medium-hot when you can hold your hand 5 inches above rack for 3 to 4 seconds. If using a gas grill, preheat burners on high, covered, 10 minutes, and then reduce heat to moderate.

Grill fish on lightly oiled grill rack, covered only if using gas grill, 4 minutes. Turn fish over using a metal spatula and tongs, then grill until just cooked through, about 4-5 minutes more.

Transfer fish to a large platter.  Serve fish with sauce. Rip off a piece of bread pour yourself a glass of wine and take a hammer to your cell phone.  enjoy

