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Grilled Mediterranean Sea Food Plate

Ingredients:

· 1 Mediterranean Sea Bass (Branzino or Spigola) per person

· ½ dozen Shrimp (per person depends on size of shrimps)

· Extra Virgin olive Oil

· 1 Lemon

· Seasonello Aromatic Herbal Sea Salt

Instructions:

Clean the fish by scaling and re-moving the insides (keep the fish whole), lightly coat the fish with some Extra Virgin Olive oil, and Squeeze fresh lemon juice and Sprinkle Seasonello on the outside and within the bottom incision of the fish. Separately clean the shrimps (if you prefer leaf them whole/ if larger prawn variety) and briefly marinate on a plate with the Oil and fresh lemon juice Just to lightly coat (go by 3 to 1 ratio oil to lemon juice) and sprinkle all shrimps with Seasonello. Grill both the fish and the Shrimps (or if you prefer place separately in to tin foil folded pouches and bake in the oven, when almost fully cooked open pouch to let some steam out).   Shrimps will turn pink when cooked and the fish meat will be white and tender (no more than 5 – 10 minutes). Either serve fish and shrimps Whole or remove shrimp shells (if whole prawns) and fold off the fish’s skin from both sides (one side at a time) remove meat off the bone with a fork. Drizzle extra virgin Olive Oil to Finish and finally complete serving with a mixed garden salad, a grilled Polenta, wedge, and a grilled lemon ½ to garnish.
