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Mediterean Grilled Calamari 

Serves 2 as a main or 4 for an awesome appetizer

This is one of those dishes where after the first bite, you just want to call your mother up and tell her you would have preferred to have been bottle fed if she’d just made this dish once growing up…

Ingredients

1 pound of cleaned large squid rinsed and patted extremely dry with paper towels

2 teaspoons of kosher or sea salt

Juice of 1 one lemon…maybe Metro gave you a free lemon…yeah right, they gave you 2. 

1/3 Cup olive oil

1 tablespoon of Harissa paste 

6 Cloves garlic, thinly sliced

2 teaspoons fresh minced cilantro plus some whole leafs for garnish
2 tablespoons of flat leaf parsley chopped 

Lemon wedges for serving

How it’s done

Place the cleaned dried squid tubes and tentacles in large glass bowl, sprinkle with salt and lemon juice.

Next place olive oil, harissa, and garlic in a small saucepan. Heat, over low-moderate setting for 5 minutes. Remove from heat and set aside for 10 minutes.

Add parsley and cilantro to the saucepan then pour over squid; mix well and try to get some of the marinade inside the squid tubes; cover bowl with plastic wrap and chill for 1 hour, tossing at least once during that time.
Prepare charcoal grill or heat gas grill to medium high heat.  
Next Grill the whole squid tubes and tentacles, over medium high flame, 2 minutes on each side then transfer to a cutting board and let rest for a minute.  Cut squid into ½ inch rings and cut tentacles in half; serve with lemon wedges and chopped cilantro.  Please be careful when allowing a dinner guest to taste from your fingers…sure it’s kind of funny when they nip a piece of your finger off, but a trip to the emergency room is always a buzz kill. 
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