
Grill Roasted Grouper with Mushroom, Sun-dried Tomato
and Artichoke Sauce
Sendik's Fine Foods
Internet Address: Access our online cookbook at www.sendiksfinefoods.com.

Servings: 4
Preparation Time: 20 minutes
Start to Finish Time: 35 minutes

2 pounds fresh Grouper
2 tablespoons olive oil
salt and pepper, to taste
1/2 pound mushrooms, quartered
1/3 cup sun-dried tomatoes, julienned
1 10 oz. can quartered artichoke hearts, drained
1 cup Savory & James Sherry
1/2 cup heavy cream
1/2 pound butter
1 lemon, sliced for garnish
8 sprigs parsley, chopped for garnish

Prepare the grouper by brushing it with olive oil and seasoning as desired with salt and pepper.
Sauté the mushrooms in a skillet for 4 minutes.  Add the sun-dried tomatoes and the drained artichoke hearts.  Sauté for an
additional 4 minutes.  Hold in a warm place.
To prepare the sauce, bring the sherry to a simmer and reduce the volume by half.  Add the cream to the pan and reduce by
half.  Simmer the liquid and slowly add the cold butter in small pieces while whisking continuously.  Drain the mushroom,
sun-dried tomato and artichoke mixture and slowly stir it into the liquid to complete the sauce.
Place the seasoned grouper in a pan.  Place the pan on a pre-heated grill.  Using the indirect heat method on a gas grill, the
pan will be placed opposite the burner that is ignited.  Using a charcoal grill build your fire to one side of the grill and place
your pan on the opposite side of the grill.  Close the grill cover and roast at the highest heat possible for approximately 14
minutes.  The flesh of the fish will take on an opaque look and will feel firm to the touch.  The thickness of grouper can vary
and so will the time that it takes to roast.
Place equal portions of grouper on 4 plates and ladle sauce over the fish taking care to equally distribute the mushrooms,
sundried tomatoes and artichoke hearts.  Garnish with lemon and chopped parsley.
 
 
Suggested Wine: Barbera
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