Spicy Grilled Grouper Sandwiches with a Chipotle Tarter Sauce

What’s that you say, you and your kitchen have fallen into a boring routine and you find yourself with a wandering eye for maybe some new and exciting gadgets. Perhaps it’s not your kitchen but you, fellow traveler, who need to spice up the action at the burners, if you catch my drift.  Hey, take a tip from your culinary counselor, this dish will have you cooking like you’re at a hotel and the kids are home…sorry, I lost myself…it’s a great dish 

In order for this dish to come off with out a hitch you need to make your own spicy dry rub for the fish (recipe follows) and a batch of Chipotle Tarter Sauce (recipe follows)  

Serves 4

Ingredients

½ tablespoon Spicy Dry Rub(recipe follows)
4 each 6 to 8 ounce portion of Grouper; you can also use with great success Catfish, Cobia, Tilapia or even Halibut
4 Kaiser rolls, toasted

Mixed field greens for sandwich
1 large tomato, sliced
2 Tablespoon melted butter
1 lemon, cut into 4 wedges

 

Spicy Dry Rub                     
1 1/2 teaspoon garlic powder
1 1/2 teaspoon dried basil
1 1/2 teaspoon dried oregano
1 teaspoon dried rosemary
1/2 teaspoon salt
1/8 teaspoon pepper

 

Chipotle Tarter Sauce
1/2 cup mayonnaise
2 Tablespoon sweet pickle relish
1 Tablespoon Dijon mustard
1 Tablespoon of Minced Chipotle pepper from the can.  Yes, we have these at Metro

How it’s done

For the Dry Rub

Combine and mix ingredients in small bowl, and set aside.

For the Chipotle Tarter Sauce

Combine ingredients in mixing bowl, mix thoroughly and place in refrigerator to chill.

For the Sandwich

Preheat grill to medium high heat. Brush Grouper fillets with olive oil and season both sides with approximately 1/2 Tablespoon of the dry rub.  Next place fish on preheated grill. Cook approximately 4-5 minutes on each side, or until the fish is opaque in the center. Brush each piece of fish with melted butter just before removing from grill. Transfer fish from grill and place on toasted Kaiser roll bottom. Top each with some baby field greens, sliced tomato and bun top.   Serve with Chipotle Tarter and lemon wedges.  

Culinary monogamy was never so fiery.

