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Tilefish Grilled in Foil
Serves 4
For those of our fellow travelers who neither possess the intellect or culinary prowess for fish grilling( and mind you we are in a “No Judge” zone), this recipe will have your loved ones wondering who kidnapped the real Steve…hey who cares we love the new Steve.

If the Steve fits than wear it fellow traveler

Ingredients 

4 portions of Tilefish fillet about 6 to 8 ounces each
1 ½ tablespoons of olive oil plus 3 tablespoons 

Salt and pepper
5 to 6 Roma (plum) tomatoes, chopped save all juice 

4 scallions sliced very thin
The juice of 1 lemon
1 teaspoon of lemon zest…are you really going to plug Metro’s free lemon program again…yeah, I just did

1 tablespoon of fresh chopped oregano
2 teaspoons of fresh chopped thyme leaves
How it’s done
Prepare charcoal or preheat your gas grill to medium-high heat.

Place each Tilefish fillet on a 12x12 inch piece of heavy duty aluminum foil.
Next drizzle the 1 ½ tablespoon of olive on each piece of Tilefish and season with salt and pepper.  In a medium glass bowl combine the chopped tomatoes, scallions, 3 tablespoons of olive oil, lemon juice, lemon zest, oregano, thyme, salt and pepper and mix well
Turn the sides of the foil up and spoon the tomato mixture over each piece of Tilefish evenly; seal the packets closed. Place the sealed foil packets on the grill and cook for about 12 to 15 minutes with the lid closed. Transfer the foil packages to four plates and announce not only has Steve just made dinner but he is also going to wash the pans as well…Booyah! High fives and Fist bumps all around.  Seriously, this one should be in your wheelhouse…I’ve always wanted to say that. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
