I:'EHEU;: 1pe
f rom Che j‘ David Merrill

Cnilled 5i ,l|.'|: Biass with Lemnon and Fennel

For best results when barbecuing, use a grill basker, It should be big enough for
the fish bur SIUE L'J:llul_'h. to keep the fish and lemon slices from moving around.

14 cup alive ail Coarse sal

2 rablespoons fresh lemon juice 1/2 cup (packed) coarsely chopped
2 parlic cloves, crushed fresh fennel fronds

2 1-1/2 Ib. whole seriped bass, cleaned 5 1/8 -inch-chick lemon slices

[:'u.'puu' harbecue ':|'|'|l.'n'_‘|iu|'|'|-|'|ll_:|'| hiear). Whisk firss dhree il:l.J__:ll.'dil.u!lI:h i medium bowl.
Season with salt and pepper. Ser aside.

Mlake three 1 2-inch-deep diagronal slies in skin on each side of fsh. Brush Fisty gemerously
inside and out with lemon-garlic oil mixture, Sprinkle fish inside and out with coarse salr.,
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fish in grilling basker. Top fish with lemon shices, overlapping slightly, Close grilling
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through, abour 10 minutes per side. Remove fish with lemon slices from basker
and carefully transfer 1o plarter, Serve and enjoy.
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