Grouper with broiled tomatoes and onions with an olive tapenade dressing

Serves 4

Let me introduce you to the button on your oven that you may be acquainted with his name is Broil you probably know his taller brother Bake.  I know Bake is trustworthy and somewhat safe but it’s Broil who’s the real live wire. Besides his obvious prowess in hot situations he’s every bit of the bad boy some of our female travelers are seeking. 

I’ve given you this tapenade recipe before and this is but another use for it.  

Ingredients

1 medium red onion, cut lengthwise into 1/2-inch-thick wedges

1 pint grape tomatoes

6 tablespoons olive oil, divided

4  6 to 8 ounce servings of Grouper about 1 inch thick; you can also use Red Snapper, Halibut, Cod or even Swordfish steaks

1 tablespoon red-wine vinegar

2 teaspoons olive tapenade recipe follows

Salt and pepper

How it’s done

Preheat broiler and line a large shallow baking pan with foil.

Toss onion and tomatoes with 3 tablespoons oil, 1/2 teaspoon salt, and 1/4 teaspoon pepper in lined baking pan, then spread evenly in one half of pan.

Pat Grouper dry and sprinkle both sides with salt and pepper, then arrange, flesh side up, next to vegetables in other half of pan. Drizzle fish with 1 tablespoon oil and broil 4 to 6 inches from heat until vegetables are charred and slightly wilted and fish is just cooked thru, 12 to 15 minutes.

Meanwhile, whisk together vinegar, olive tapenade, 1/4 teaspoon pepper, and remaining 2 tablespoons oil.

Transfer fish to platter and arrange vegetables around and on top of the fish Stir pan juices into vinaigrette and drizzle on top. What’s that you say?… you cant believe you just finished making dinner and you haven’t even finished your first glass of wine…I told you it was easy. 

Olive Tapenade recipe 

1/4 cup olive oil

2 cups onion, diced

1/4 cup capers, drained

1/2 cup sun-dried tomatoes

1/2 cup brine-cured olives, pitted

Olive Tapenade

In a large sauté pan over low heat add the olive oil and cook onions for about 30 minutes until well caramelized. Transfer to a food processor. Add the sun-dried tomatoes, capers and olives. Process until paste forms. Season with salt and pepper. Tapenade can be kept covered in refrigerator for two weeks. Or two solid cocktail hours
