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Catch  
of the day
At our home in the suburbs, dinner was  
a central event, much anticipated and 
consumed with the brutal efficiency of  
a pillaging army. Meals were everyday 
fare: healthy, tasty and, because we were 
a family of 10, pumped out in quantities 
to rival a small restaurant. This level  
of cookery on a single income required 
careful budgeting by my mother, so our 
bread was cheap and our butter was mar-
garine. (“Real” butter was reserved for 
high holidays and Dad’s poker night.) 
Homo milk was diluted with powdered 
skim, and steak was a concept as fantas-
tical as roasted unicorn. Since even hum-
ble haddock was expensive when you had 
to feed the multitudes, fish was a special 
treat. On those rare occasions when Mom 
announced that she had made fish and 
chips for dinner, there was joy among the 
tribe, with much thumping of silverware.

But at the cottage, all that changed. 
My older brothers were eager fishermen, 
bringing in fresh walleye, bass, catfish,  
and pike. Lots of it. We baked, broiled,  
and fried fish, but we never cooked it on 
our grill. Not even once. I suspect that in 
our suburban white-bread world, grilled 
seafood was only found in fancy restau-
rants or over the fires of backyard cooks 
whose families and recipes came from 
foreign places. 

Blessedly, times have changed, and 
grilled fish is now familiar fare. But fish 
does pose challenges, because the deli-
cate flavour and texture that make it a 
lovely respite from burgers and bratwurst 
is easily ruined by overcooking. Fish also 
has a reputation for sticking to grill 
grates, which is unfair: Almost any food 
sticks now and then. But while you can 
free a chunky pork chop with some pull-
ing and prying, a salmon steak will fall  
to pieces after such violence. Fortunately, 
sticking can be solved by matching the 
grilling method to the fish cut and spe-
cies, and using some simple methods to 
avoid fish-to-grill fusion.

Many cookbooks sug-
gest identifying “fresh” 
fish by bright scales, 
clear, shiny eyes, and 
pink or bright-red gills. 
All fine and good if  
you visit a fishmonger 
in a seaside town, but 
that’s just not how 
most of us buy seafood. 
With fish, “fresh” sim-
ply means not frozen. 
Fresh fish may have 
spent a week out of  
the water. Frozen fish, 
properly handled, can 
actually be “fresher.”

z Fresh fish displayed 
on ice should have 
some ice sprinkled on 
top too. Check fresh-
ness with the smell 
test. If the fish smells 
strongly “fishy,” it  
ain’t that fresh.

z Look for fish frozen at 
sea (sometimes labelled 
FAS). Store in the cold-
est part of your coldest 
freezer. Thaw slowly  
in the refrigerator and 
do not refreeze.

z Many stores sell fish 
marked as “previously 
frozen,” which is fine, 
depending on how long 
it has been thawed. 
Perform the smell test 
and avoid any fish that 
appears mushy or 
mealy. Don’t refreeze.

z Reject frozen fish 
packages with ice  
crystals inside or the 
white marks of freezer 
burn (caused by air in 
the package). Vacuum-
packed fish freezes 
(and thaws) better  
than products plastic-
wrapped on trays.

z For truly fresh fish, 
pick up a rod and head 
to the lake.—D.Z.

Flames, fish, and flavour
Grilling directly above the flames brings 
high reward (intense char-grilled flavour 
and crispy skin) with high risk (the fish 
is more likely to stick or burn). Choos-
ing fish that can stand up to direct grill-
ing comes down to four things: skin,  
oiliness, thickness, and density. Heavy-  
 fleshed, dense—almost meaty—species, 
including tuna, swordfish, and mahi 
mahi, are good choices. But some less 
sturdy fish, such as salmon or trout, 
have enough natural oils to keep them 
from drying out, provided they are either 
protected by a layer of skin or cut thick 
enough (at least 1"). Whole fish are 
shielded from the flames by their skin, 
which is why trout, sardines, arctic char, 
and even large smelt are great for direct 
grilling. And because thicker chunks  
of fish are better at retaining moisture, 
steaks cut across the width of the fish 
often work better than fillets, which  
are cut along the length of the fish on 
either side of the spine. 

No matter what you’re cooking, a dirty 
grill is trouble. That half-burnt crud  
you left on the grate will encourage any 
food to stick, but for fish, it’s like Krazy 
Glue. And those pungent flavours of last 
night’s charred barbecue sauce? They’re 
about to overpower tonight’s fish dinner.

Preheat the grill to medium-high and 
clean it well. Let the fish come to room 
temperature and brush it with olive oil or 
butter and season with salt and pepper 
(if that’s not already part of your recipe). 
Just before cooking, oil the grill grate.  
To flip fish, be gentle and use a long flip-
per (or two regular ones). If skin-on fish 
starts to burn, slide it onto a piece of alu-
minum foil and continue cooking.

Whole fish
1 ] Cut a few diagonal slashes on each 
side of the fish and place on the cooking 
grate for anywhere from 5–15 minutes 
per side depending on the size and 

Grilled salmon fillets with roasted red pepper aioli

Does frozen 
beat fresh?
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thickness of the fish. (A 1-lb/500 g fish 
falls right in the middle of the timing 
scale.) Fish stuffed with vegetables  
or grains will take longer than plain fish.
2 ] When the skin is crisp and brown, 
poke the thickest part of the fish with a 
small knife; when the knife goes in with-
out any resistance (see “Done Yet?” 
p. 91), gently flip to the other side. Grill 
for another 5–15 minutes, until the meat  
on the second side is just opaque and 
cooked to the bone.

Skin-on fillets
Choose a starting position—skin up or 
down—based on the texture of the fish. 
For firm, meaty fish, such as salmon, 
tuna, or swordfish, place the fillet skin-
side up on a clean, oiled cooking grate. 
After 2 minutes or so, when the flesh has 
a nice set of grill marks, flip carefully 
and finish cooking. Timing—from 4–10 
minutes—varies widely, depending on 
the thickness and sturdiness of the fillet. 

Start delicate fillets skin-side down 
on the grill and don’t flip—either close 
the lid to help cook the top or place  
an aluminum pie plate over the fish as  
a heat reflector. 

Steaks and skinless fillets
Firm fish, cut at least 1" (2.5 cm) thick, 
work even when there’s no skin protect-
ing tender flesh from the hot grill. Place 
the fish on the cooking grate and either 
close the grill lid or use an aluminum 
heat reflector to help cook the top side.

1 ] Grill from 3–6 minutes, depending on 
the thickness and sturdiness of the fish, 
or until the fish looks cooked about half-
way up the side. 
2 ] Brush on a little olive oil, then gently 
flip and cook for another 3–6 minutes. 
Test for doneness (see “Done Yet?” 
p. 91). For tuna lovers and some salmon 
fans, doneness is a matter of choice, so 
reduce cooking times accordingly. (Tuna, 
in particular, might only require a min-
ute of searing on each side to be consid-
ered perfectly cooked.) 

Nota bene: Overcooked tuna is noth-
ing more than really expensive cat food, 
so if you’re a “well done” type of eater, 
save yourself the time and trouble and 
just pick up a can of Fancy Feast.

The convenient foil pack
Cooking in foil packages is a riff on the 
classic French technique of baking in 
parchment parcels, en papillote. The 
package creates a steam chamber, so 
while fish cooked this way won’t have an 
assertive grilled taste, it will be tender, 
juicy, and intact. This method suits fish 
from cottage lakes, most of which are  
too delicate and lean for direct grilling. 
Best of all, foil-pack grilling lets you add 
flavouring agents, ranging from lemon  
or lime zest to simple spice mixes, com-
pound butters, or flavoured oils. The packs 
can be assembled in advance, refriger-
ated, and then quickly cooked when the 
eaters arrive. Blue box does the dishes.

1 ] Preheat the grill to medium-high. (It 
doesn’t have to be clean. Bonus.) Gener-
ously brush olive oil on a sheet of heavy-
duty foil (or a doubled thickness of regu-
lar foil) and place the fish in the middle. 
Season with salt, pepper, and whatever 
flavour combo strikes your fancy. (But 
there should be some oil or butter, in 
addition to what you brush on the foil,  
to help flavour the juices.) Seal the long 
sides, by folding over the edges a few 
times, then do the same to the ends to 
create a loose package with tight seams.
2 ] Place directly on the grate, close the 
lid, and grill for 6–10 minutes (no flip-
ping required), depending on the thick-
ness of your portion. The foil pack should 
sizzle. If it sounds too violent, move  
the packs to a cooler part of the grill.
3 ] Crack open a pack and test for done-
ness (see “Done Yet?” p. 91). If more 
time is needed, tightly reseal the pack 
and cook for a few more minutes.
4 ] To serve, carefully open the packs, 
plate the fish, and pour cooking juices 
overtop. A squeeze of lemon or lime  
or a drizzle of olive oil won’t hurt. 

Working the plank
Grilling fish on a wooden board can seem 
a bit contrived and hokey, but is in fact  
a time-honoured method that’s easy and 
makes a spectacular presentation. You 
can use most any sturdy fish and hard-
wood plank, but the classic combination 
of salmon (or trout or char) and cedar is 
the hands-down winner. (Avoid all other 

Carving a 
grilled fish
1. Make a lengthwise cut 
from tail to head, just 
above the backbone. Be 
careful not to cut through 
the rib bones.

2. Make a second cut just 
behind the gill slit. 

3. Tease the fillet away 
from the bones with the 
knife and a lifter. When the 
fillet is loosened, slip the 
lifter underneath. Don’t 
worry if the fillet doesn't 
come off in one piece.

Lift the tail; the skeleton 
should pull away in one 
neat piece, along with the 
head, leaving behind a 
clean lower fillet.

3

Grilled whole striped bass
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Previously accepted 
wisdom suggested that 
fish is cooked when it 
“flakes easily.” That 
dogma needs revising: 
Fish that’s flaking is 
actually overdone. And 
since cooking times are 
affected by grill tem-
perature, wind, and the 
fish’s thickness and 
temperature, the best 
way to assess doneness 
is to look carefully and 
get all touchy-feely.

z Raw fish is trans-
lucent and strongly 
resists flaking. Cooked 
fish is opaque and  
quite moist, and can  
be coaxed into flaking.

z To check for doneness 
visually, wiggle a small 
knife into the flesh until 
you can see to the spine 
(on a whole fish) or into 
the centre of a boneless 
portion. Boneless flesh 
should be just opaque, 
yet very moist; with 
whole fish, flesh should 
lightly resist coming 
away from the spine.

z To “blind” test fish, 
handy when grilling in 
the dark, insert a round 
toothpick or skewer  
into the thickest part  
of the fish. If the probe 
goes in with no resis-
tance, the fish is done.

z If you prefer fish  
less done (hello, tuna 
lovers), use the “cut 
and look” approach or 
the toothpick test:  
The depth to which 
your probe sinks with-
out resistance indi-
cates fully cooked fish. 
(What’s left is rare).

z Be wise to the ways of 
thermal inertia, a.k.a. 
carry-over cooking, and 
remove fish just shy of 
being done.—D.Z.

softwoods.) The plank supports even a 
large side of salmon, which both bakes 
and steams while it absorbs subtle 
smoke flavour. Bonfire does the dishes.

1 ] Choose an untreated cedar board that’s 
at least 1/2" (1 cm) thick, 5" (13 cm) wide, 
and cut to the length of your fish. A lum-
beryard is the place for this, as the puny 
planks sold at grocery stores are too 
short, too thin, and too expensive. Soak  
it in water for at least an hour (longer is 
better), weighing it down if necessary.
2 ] Preheat the grill to medium-high. Wipe 
the plank dry and lightly oil it. Season 
the fish with salt and pepper. If it has 
been marinated, blot excess with a paper 
towel. Place fish on the plank, skin-side 
down, and loosely wrap in foil, scrunching 
the foil around the edges of the plank. 
3 ] Set the plank on the cooking grate, 
close the lid, and grill until the cedar 
begins to char. Open or close the lid to 
control the temperature; you want the 
plank to constantly smoke and char,  
but not catch fire. Elevate the plank on 
small logs of scrunched-up foil if char-
ring is too intense.
4 ] A side of salmon could take 30 min-
utes to cook; smaller pieces only 20 min-
utes. Test for doneness, cutting a slit in 
the foil (see “Done Yet?” at right).
5 ] To serve, remove the foil and run a 
flexible knife under the fish to release it 
from the board (the skin will probably 
stick). Gently slide the fish onto a serv-
ing platter, or set the charred board on a 
fresh plank and bring it to the table.

Please start smoking
There are two ways to smoke fish and 
they are radically different. Cold smok-
ing creates fish like lox, which looks raw 
and delicate, and is done slowly at temper-
atures so low they are difficult to main-
tain on cottage equipment. Hot-smoked 
fish, on the other hand, is perfectly suit-
able for cottage cooks. It’s the same 
method used for cuts like ribs and pork 
shoulders, and uses temperatures 

between 200°F–250°F (95°C–120°C) to 
cook the fish while bathing it in flavour-
ful smoke. You can use a light brine or 
marinade to moisten the fish and intro-
duce extra flavour, but it isn’t mandatory.

Any fish can be hot-smoked, but 
mildly oily fish, such as salmon, trout, 
and char, retain moisture better than 
lean, white-fleshed fish. Fish can be 
whole or in fillets with the skin left on. 
Skinless fish will dry out too much.

Wood chips, soaked in water for 30 
minutes, provide the delicious smoke, but 
choose your wood wisely. Oak, mesquite, 
and hickory are too strong for delicate 
fish, while light-tasting fruitwoods, cedar 
(for salmon), and alder, a classic fish-
smoking wood, are perfect. Use restraint: 
You only need a small amount.

1 ] Remove the fish from any brine or 
marinade, pat dry, and bring it to room 
temperature (about 30 minutes). If using 
plain fish, season with salt and pepper 
and brush with olive oil. 
2 ] Set up your grill for indirect cooking. 
On a gas grill, preheat one side (or sec-
tion), leaving the other burner(s) off. 
Place a small fistful of wood chips in a 
smoker box, or wrap in foil and set on 
the hot burner. On a charcoal grill, bank 
the coals to one side and add a small 
fistful of chips directly on the coals.
3 ] Place the fish on the cooking grate, 
skin-side down, as far from the fire as 
possible. Close the lid and use vents or 
the gas knob to maintain a temperature 
between 200°F–250°F (95°C–120°C).
4 ] Cook the fish, no flipping required, 
until it passes the doneness test (see 
“Done Yet?” at right). Look for a temper-
ature of 160°F (71°C) on an instant-read 
thermometer. Cooking time will depend 
on the fish’s density and thickness, and 
the grill temperature (which fluctuates) 
—1/2" (1 cm) trout fillets may need only 
20 minutes, while a side of salmon could 
take as long as an hour. Be vigilant.
5 ] When the fish comes off the grill, let 
it rest 3–4 minutes before serving. Hot- 
smoked skin is bitter, so don’t eat it. 

Grilled trout tacos

Done yet?Grilling brings    risk and reward

Recipes 
begin on 
page 92
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1. In a bowl, combine egg yolks, 1 tsp 
(5 ml) lemon juice, mustard, garlic,  
salt, and a pinch of pepper. Whisk until 
smooth and slightly thickened.
2. Pour oil into a small measuring cup. 
Slowly whisk oil, a few drops at a time, 
into egg mixture. Once about a third of 
the oil is incorporated, you can add oil 
more quickly—pouring in a thin stream 
—but continue whisking diligently until 
all oil is added and mixture is smooth 
and thick. Whisk in remaining lemon 
juice, red pepper paste, and cayenne. 
Taste and adjust seasoning. 

TIPS Since aioli, a garlicky cousin to 
mayonnaise, uses raw eggs, it can  
be risky for pregnant women, the elderly, 
or anyone with a compromised immune 
system. z Whisking 1 tbsp (15 ml) boil-
ing water into the finished aioli helps 
keep emulsion from separating.

Grilled Tuna Steaks with  
Sesame Ginger Marinade
This Asian-inspired marinade is a per-
sonal favourite for fish on the firm side, 
such as tuna, swordfish, halibut, black 
cod, mahi mahi, and salmon. The method 
and marinade are easily adapted to fil-
lets or kebabs.

Sesame Ginger Marinade (recipe follows)
2 lbs tuna steaks (1 kg)
1 lime, thinly sliced
Fresh coriander or flat-leaf parsley for 
garnish (optional)

1. Set aside 1/3 cup (75 ml) Sesame Gin-
ger Marinade for dipping sauce. Rinse 
fish under cold running water; drain  
and pat dry. Place in a single layer in a 
ceramic or glass dish. Add remaining  
2/3 cup (150 ml) marinade and turn fish 
to coat all sides. Cover and refrigerate  
for about 30 minutes.
2. Remove fish and pat dry. In a small 
saucepan, bring used marinade to a boil 
for a few minutes. Allow to cool.
3. Preheat grill to medium-high. Thor-
oughly clean grill grate and oil lightly. 
Place fish on grate and cook with the lid 
up. After 3–4 minutes, baste with boiled 
marinade and carefully turn fish over. ›› 

Grilled Salmon Fillets with 
Roasted Red Pepper Aioli
Tasty, healthy, and satisfying, salmon 
fillets are now easy to find in almost 
every supermarket. When you serve  
a rich, intensely flavoured sauce on the 
side, keep the fish simple. I prefer to  
grill fillets with the skin on—it helps 
hold the fish in one piece on the grill.

4 salmon fillets, skin on, each  
approximately 6 oz (180 g) 
Olive oil for brushing
Kosher or sea salt
8 whole green onions
Roasted Red Pepper Aioli (recipe follows)

1. Preheat grill to medium-high. Thor-
oughly clean grate and oil lightly. Brush 
fillets with oil and sprinkle with a little 
salt. Place fillets skin-side up on hot grill 
for about 2 minutes (just long enough to 
leave grill marks). Using a large spatula, 
carefully turn fillets over. Continue grill-
ing, skin-side down, until cooked through 
(see “Done Yet?” p. 91), 7–10 minutes 
more, depending on thickness of fillets. 
2. Meanwhile, trim green onions and 
remove any wilted parts of the green 
stalks. Toss in a little olive oil to coat. 
Place on hot grill. Turn frequently and 
cook until tender and browned.
3. Serve fillets warm or at room temper-
ature, topped with grilled green onions 
and accompanied by Roasted Red  
Pepper Aioli. serves 4.

Roasted Red Pepper Aioli
2 egg yolks
1 tbsp fresh lemon juice, divided (15 ml)
1/2 tsp Dijon mustard (2 ml)
1/2 tsp minced garlic (2 ml)
1/2 tsp kosher or sea salt (2 ml)
Pinch freshly ground pepper
3/4 cup extra-virgin olive oil (or substitute 
vegetable oil for half) (175 ml)
1/3 cup roasted red pepper, mashed  
until smooth (75 ml) 
Pinch cayenne

Grilled sardines with garlic lemon sauce

The world’s wild fish supply is under constant pressure from harmful 
fishing practices, unregulated fisheries, species depletion, and poach-
ing. Once thought to be the solution, farmed seafood is, in some 
instances, harmful to the aquatic environment; in other cases, it’s a 
perfectly sustainable food source. For the consumer, it’s difficult  
to know which fish are sustainable—as fishing and farming methods 
evolve, the status of species can change. One credible and up-to-
date list of ocean-friendly seafood is produced by the Monterey Bay 
Aquarium’s Seafood Watch Program (seafoodwatch.org).—D.Z.

Stewards of the sea are weHooked  
on fi

Is it inevitable that fish 
adheres to the grill?  
No. How to set it free:

z Clean the grate. Well.

z A fish or vegetable 
grill basket is a low-
sided, perforated metal 
container, usually hav-
ing an anti-stick coat-
ing. It’s great for hold-
ing small pieces of fish, 
and the non-stick coat-
ing makes flipping a 
breeze. Unfortunately, 
it also acts as a barrier 
between your fish  
and that grill-seared 
taste, but if you’ve ever 
mangled an exquisite 
fillet of black cod dur-
ing the flip, you’ll know 
the value of a basket. 
Just make sure yours  
is hot and oiled before 
you put fish in it.

z You can place fish  
on a foil protector (not  
to be confused with  
a reflector)—made of  
a doubled sheet of foil  
with slits cut in it. It’s  
cheap and easy, but 
probably blocks more 
grill contact than a  
basket. Oil the foil or 
the fish will stick.

z Wire “baskets” that 
come in two halves  
(like a camping toaster) 
clamp around whole 
fish and have an  
integral handle for  
flipping the rig over.  
These don’t allow as 
much tasty cooking-
grate contact as direct 
grilling, and they’re  
finicky to wash, but 
they definitely put  
you in charge of that 
whole salmon.—D.Z.

Sticking 
points sh
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Cook until done to your liking (see 
“Done Yet?” p. 91), about 3 minutes more.
4. Serve on warm plates. Brush with  
a little of the marinade set aside for dip-
ping and garnish with lime slices and 
herbs. Serve remaining reserved mari-
nade on the side. serves 4.

VARIATION
Sesame Ginger Fish Kebabs
Cut fish into 11/2" (4 cm) pieces. Mari-
nate as above. When ready to grill, 
thread on skewers. Grill as above, turn-
ing with tongs and brushing with  
marinade until the fish is browned on  
all sides and is cooked through, about  
2 minutes per side. 

Sesame Ginger Marinade
In a small bowl, mix 3 tbsp (45 ml) finely 
chopped green onions, 6 tbsp (90 ml)  
soy sauce, and 11/2 tbsp (22 ml) each of 
minced fresh ginger, vegetable oil,  
sesame oil, and rice vinegar. Add a gen-
erous pinch each of brown sugar and hot 
pepper flakes, and season with kosher  
or sea salt. makes about 1 cup (250 ml). 

Grilled Sardines with  
Garlic Lemon Sauce
Friends of ours regularly turn up at our 
cottage with a giant bag of sardines. 
Grilled with head and tail intact, they 
make a great, if messy-to-eat, feast. You 
can grill them as is and just avoid eat-
ing the cooked guts—standard practice 
in Portugal (where grilled sardines are 
everyday fare) and easily done, because 
the innards are neatly encased in the  
rib bones. Or, if you prefer, slit the under-
belly and pull the guts out. Neither 
approach is as bad as it sounds. 

Prepare Garlic Lemon Sauce (see 
“Three Quick Dips,” p. 96). Rinse sar-
dines under cold running water, drain, 
and pat dry. Rub the skins with a little 
olive oil, coarse salt, and pepper. Preheat 
the grill to medium-high. Use an oiled 
grill basket or cook the fish directly on 
the hot oiled grill, with the lid up, about  
3–6 minutes each side, until skins are 
nicely charred and flesh just flakes when 
tested. In a bowl, toss the hot sardines 
with the sauce and serve with hot crusty 
bread—and piles of paper napkins.

Grilled Calamari Salad
Calamari cooks very quickly on the  
grill—pay attention—and is delicious 
served warm with Garlic Lemon Sauce 
(see “Three Quick Dips,” p. 96) or as 
part of a salad with a citrusy dressing. 

2 lbs calamari tubes and tentacles (1 kg)
2 tbsp olive oil (30 ml)
1 tsp grated lemon zest (5 ml)
Kosher or sea salt
Coarsely ground pepper 
1/2 head iceberg lettuce, shredded
Citrus Herb Dressing (recipe follows)
1 large navel orange, peel and pith 
removed and cut into segments; reserve 
any juice released 
2 green onions, thinly sliced
1/4 fennel bulb, very thinly sliced
4 red radishes, thinly sliced and cut into 
half moons
1/4 cup (60 ml) each fresh mint, fresh 
basil, and fresh coriander, torn roughly

1. Place calamari tubes on a cutting board. 
Using a sharp knife, slit open tubes, 
remove inner membrane, and score in a 
cross-hatch pattern (see “Prepping 
Squid Tubes,” at right). Do not cut all 
the way through. Dry calamari thor-
oughly (see Tip, p. 96). 
2. Place calamari in a bowl and toss  
with olive oil, lemon zest, salt, and pepper. 
Cover and refrigerate for 30 minutes. 
3. Preheat grill to medium-high. Thor-
oughly clean grill grate and oil lightly. 
Place calamari over direct heat. (Cook 
tentacles in a grill basket or, if you prefer, 
thread on soaked bamboo skewers. If you 
want to prevent tubes from curling, thread 
them on skewers.) Brush with any lemon-
oil mixture remaining in bowl, and turn 
once after about 1 minute, when grill 
marks appear on the underside. Remove 
from grill when both sides are marked, 
2–4 minutes total. Set aside to cool. 
4. To prepare salad: In a large bowl, toss 
lettuce with about 2 tbsp (30 ml) Citrus 
Herb Dressing. Cut calamari into bite-
sized pieces. In a second large bowl, com-
bine calamari, orange segments (use 
reserved juice in dressing), green onions, 
fennel, radishes, and herbs. Toss with 
remaining dressing and arrange over let-
tuce. serves 6–8 as an appetizer. ››

Grilled clams and grilled lobster tails with wine butter sauce  

Prepping  
squid tubes
Frozen calamari squid 
often comes cleaned, with 
tentacles separated from 
tubes. Grill tentacles as 
they are, but score tubes 
to tenderize them and  
create more surface area 
to pick up smoky flavour. 

1. Slit open the squid  
tube and flatten it out, 
inner surface facing up. 

3

2

2. Using sideways strokes, 
wipe with a paper towel  
to remove the membrane.

3. With your knife blade 
tipped at a 45° angle, 
score the flesh in a cross-
hatch pattern. Do not  
cut all the way through.

1

IL
LU

ST
RA

TI
O

N
: J

O
H

A
N

N
A

 G
O

O
D

M
A

N



3 quick dips
Thick sauces often 
overwhelm grilled fish 
and prevent surface 
browning, while a thin 
brush-on basting sauce 
quickly caramelizes  
in the short time fish 
sits on the grill. Dipping 
sauces add another 
layer of flavour, at the 
table where everyone 
can have as much or as 
little as they like. Here 
are three easy options:

Garlic Lemon Sauce 
In a small saucepan, 
heat 2 tbsp (30 ml) olive 
oil over low heat. Add 
2 cloves garlic, minced, 
and cook until soft but 
not brown. Stir in juice 
of a lemon, 2 tbsp 
(30 ml) finely chopped 
parsley, and salt and 
pepper to taste. Makes 
about !/2 cup (125 ml).

Wine Butter Sauce 
Melt !/2 cup (125 ml) 
unsalted butter in  
a small saucepan over 
low heat. Add 3 cloves 
garlic, minced, and 
cook until soft but  
not brown. Whisk in  
!/4 cup (60 ml) dry 
white wine and 2 tbsp 
(30 ml) fresh lemon 
juice; season with 
kosher or sea salt  
and cayenne to taste.  
Serve warm. Makes 
about 1 cup (250 ml).

Kejap Manis Glaze 
Kejap manis is an Indo-
nesian sweet and spicy 
soy sauce. Find it in 
Asian markets or make 
your own (for a recipe, 
see cottagelife.com/
kejapmanis). Mix equal 
parts kejap manis, 
melted butter, and  
lime juice as a glaze or 
dipping sauce.—J.R.

TIP Make sure calamari are very dry 
before they go on the barbecue; if they’re 
wet, they’ll be steamed instead of grilled, 
without any tasty flavour from brown-
ing. Line a baking tray with paper towels, 
lay the calamari tubes and tentacles on 
the tray and cover with more layers of 
paper towels. Press firmly to soak up as 
much liquid as possible. 

Citrus Herb Dressing
2 tbsp fresh lemon juice (30 ml)
Reserved juice from orange cut for 
Grilled Calamari Salad
1 tbsp sherry vinegar or red wine vinegar 
(15 ml)
Kosher or sea salt
Freshly ground pepper
Sugar to taste
3-4 tbsp extra-virgin olive oil (45-60 ml)

In a small bowl, combine citrus juices 
and vinegar; season to taste with salt, 
pepper, and sugar. Gradually whisk  
in olive oil to make a smooth dressing.
makes about 1/2 cup (125 ml). 

Grilled Trout Tacos
This is a useful recipe when cottage 
anglers return with a mixed bag of small 
panfish. The pieces of fish may be grilled 
in an oiled grill basket or threaded on 
skewers to cook over the flames. Set out 
all the taco fixings and let each diner 
assemble a personal eat-out-of-hand 
specialty. Trout is delicious, but you can 
use almost any other fish (or a mix) in 
this recipe, and multiply the ingredients 
to suit your party.

11/4 lbs lake trout, rainbow trout, or 
splake fillets (625 g)
2 tsp chili powder (10 ml)
1/2 tsp light brown sugar (2 ml) 
1/4 tsp cornstarch (1 ml)
Kosher or sea salt
2 tbsp vegetable oil (30 ml)
Juice of 1 lime
8 corn tortillas, 6" (15 cm) in diameter
Charred Tomato Salsa (recipe follows) or 
your favourite store-bought salsa
1 ripe avocado, pitted, peeled, and sliced
1/2 cup sour cream (125 ml)
2 green onions, finely sliced
1/4 cup finely chopped fresh coriander 
(60 ml)
8 bamboo skewers, soaked in water for 
30 minutes (optional) ››

Don’t get all bent out 
of shape if your wire 
basket has seen better 
days; it will still keep 
fish from sticking.
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1. Rinse fish under cold running water, 
drain, pat dry, and cut into pieces about 
1" by 3" (2.5 cm by 8 cm). 
2. In a bowl, combine chili powder, sugar, 
cornstarch, and 1/4 tsp (1 ml) kosher or 
sea salt. Add fish and toss to coat on all 
sides with spice mixture. 
3. Preheat grill to medium-high. If using 
a grill basket, preheat and oil it lightly. 
Brush fish with oil and place in single 
layer in basket, or thread onto bamboo 
skewers. Cook about 2 minutes per side, 
turning skewers with tongs and brush-
ing with extra oil if needed. When fish is 
nicely browned and cooked through (see 
“Done Yet?” p. 91), place in a warm bowl, 
season to taste, and toss with lime juice.
4. Heat tortillas on the grill until soft. 
Keep warm, wrapped in foil, until ready 
to serve.
5. To assemble tacos: Spread half of each 
tortilla with a thin layer of Charred 
Tomato Salsa. Arrange 3 or 4 pieces of 
grilled fish on top. Add a few avocado 
slices, more salsa, a spoonful of sour 
cream, and a sprinkling of green onions 
and coriander. Fold tortilla over to eat 
out of hand. serves 4. 

Charred Tomato Salsa
2 garlic cloves
1 medium red onion, sliced crosswise 
into 1/4" (1 cm) slices
1 tbsp olive oil (15 ml)
1 lb ripe fresh plum tomatoes (500 g)
1 jalapeno
2 tbsp chopped fresh coriander (30 ml)
Juice of 1 lime, or to taste
1/2 medium-sized chipotle in adobo 
sauce, chopped (optional)
Kosher or sea salt

1. Preheat grill to medium. Toss garlic 
cloves and onion in olive oil, and grill in 
a preheated vegetable grill basket, turn-
ing occasionally, until lightly browned and 
tender. Meanwhile, grill tomatoes and 
jalapeno directly on grill grate, turning 
until nicely charred. 
2. Set vegetables aside to cool. Peel toma-
toes and pepper, discarding skins and 
catching any released juices. Remove and 
discard seeds from jalapeno. 

3. Chop garlic, onion, tomatoes, and jala-
peno. In a medium bowl, mix vegetables, 
coriander, lime, and chipotle, if using. 
Season to taste. Salsa can be made ahead 
and stored, covered, in the fridge for up 
to a week. makes about 2 cups (500 ml).

Grilled Lobster Tails with  
Wine Butter Sauce
Lobster makes for a marvellous cottage 
indulgence, and there is no substitute  
for lashings of buttery sauce here! Lob-
ster tails are easier for most diners to 
deal with, though for aficionados, noth-
ing beats a whole lobster. 

4 medium-sized lobster tails  
(each about 4 oz/125 g)
Wine Butter Sauce (see “Three Quick 
Dips,” p. 96)

1. Rinse lobster tails and pat dry. Place 
on a cutting board. With a heavy knife, 
slice each lobster tail in half lengthwise. 
(You may find it easier to cut through 
the top shell with scissors.) Brush cut 
surfaces lightly with Wine Butter Sauce. 
2. Preheat grill to medium-high. Thor-
oughly clean grill grate and oil lightly. 
Place lobster, flesh-side down, on hot 
grill and cook for 5 minutes. Turn flesh-
side up, baste with Wine Butter Sauce, 
and continue to cook until flesh is 
opaque and shells are red.
3. Remove from grill and serve with 
Wine Butter Sauce for dipping. serves 4.

VARIATION
Classic Whole Grilled Lobster 
To dispatch a live lobster humanely, chill 
it in the freezer for 15 minutes (leave the 
bands on its claws), then grab it at the 
base of the tail and cut decisively with 
the point of a knife through the top of 
the head. To grill, split the lobster in half 
and season the cut sides with salt and 
pepper. Brush with melted butter or olive 
oil. Grill over high heat for 6–8 minutes, 
then flip and cook for another 6–8 min-
utes, until the flesh is firm and white, 
basting with more butter and oil as you 
go. Before serving, add a squeeze of lime 
or lemon juice. ››

Sea treats
Shrimp 
Leaving the shells on 
shrimp does make  
them messy to eat,  
but the shells protect 
the tender flesh  
and add an immense 
amount of flavour. 
Whether you leave  
the shells on or take 
them off, cooking  
these tasty crustaceans  
is simple: Grill them  
over high heat until  
the meat is white 
throughout—that  
can take as little  
as 1 minute per side  
for wee shrimp and  
up to 3 minutes for  
big daddies. Any 
additional butter or 
sauce should only  
be brushed on after  
the flip.

Scallops 
These are also dead 
simple, but they’ll  
get rubbery if over-
cooked. Wipe off any 
moisture, then season 
and brush with oil  
or butter. Grill over  
high heat until just 
barely firm and white, 
about 1–3 minutes  
per side. Brush on  
some extra sauce  
or butter after the 
flip.—D.Z.

Fine finned fare
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Grilled Whole Striped Bass
A whole fish, carefully grilled, makes for 
a tasty masterpiece that’s moist and 
delicious. Striped bass (an Atlantic coast 
fish that’s a cousin to many cottage- 
lake fish), trout, salmon, arctic char, and 
many others can be grilled whole, here 
enhanced with the taste of the Mediter-
ranean in every bite. Vary the flavour 
with other herbs: thyme, lemon thyme, 
dill, rosemary, or sage, for instance.

Two 11/2-lb (750 g) or one 31/2-lb (1.75 kg) 
whole striped bass, cleaned and scaled
Juice of 1 lemon
1/4 cup extra-virgin olive oil (60 ml)
Kosher or sea salt
Freshly cracked black pepper
6 sprigs fresh oregano or dried Greek 
rigani
4 bay leaves
2 tbsp fresh chopped oregano or  
flat-leaf parsley (30 ml)
1 lemon, sliced

1. Rinse fish inside and out under cold 
running water, drain, and pat dry. Make 
3 or 4 parallel gashes on the diagonal 
through the flesh to the bone on each side 
of the whole fish at the thickest part. 
(This helps it cook evenly.)
2. Rub fish, inside and out, with half of 
lemon juice and about 1 tbsp (15 ml) oil. 
Sprinkle with salt and pepper. Scatter 
oregano sprigs and bay leaves on top and 
tuck some in the fish cavity. Set aside, 
covered, while you prepare the fire.
3. Preheat grill to medium-high. Thor-
oughly clean grill grate and oil lightly, or 
preheat and oil a hinged fish grill bas-
ket. Place fish on hot grill, or in basket, 
and cook for 10 minutes, with lid up. Mix 
together remaining lemon juice and oil 
and use some to baste fish. When  
the skin on the underside is crisp and 
nicely browned and the flesh facing the 
coals is opaque, baste the fish lightly 
and turn over carefully using tongs and 
a large spatula. Continue grilling until 
fish is cooked through (see “Done Yet?” 
p. 91): about 15 minutes in total for small 
fish, up to 25 minutes for larger fish.
4. Lift fish carefully to a warm platter 
and discard herb sprigs and bay leaves. 
Brush fish with remaining lemon-oil 
mix, and season lightly. Sprinkle with 
chopped herbs and garnish with lemon 
slices. Serve immediately. serves 4.

Fish Steamed in Foil
Some fish, such as fresh-caught bass 
or perch, are too delicate to grill directly 
over the coals. Instead, wrap them in a 
foil package—en papillote—with quick-
cooking vegetables for moisture and  
flavour. Here, Spanish smoked paprika 
adds subtle smokiness, but can easily  
be replaced with ordinary paprika. The 
packages can be assembled up to an hour 
ahead and kept in the refrigerator until 
you’re ready to grill.

2 cups coarsely grated or julienned  
zucchini (500 ml)
2 cups coarsely grated or julienned  
carrots (500 ml)
4 skinless fish fillets (each 6 oz/180 g)
4 tbsp dry white wine (60 ml)
4 tbsp butter, softened, or extra-virgin 
olive oil (60 ml)
1 shallot, finely chopped
2 green onions, sliced
2 tbsp chopped dill (30 ml)
1/4 cup chopped flat-leaf parsley (60 ml)
Kosher or sea salt
Freshly ground pepper
1 tsp sweet smoked paprika (5 ml)
1 lemon, thinly sliced

1. Prepare four large squares of heavy-
duty aluminum foil. In the centre of each 
square, place 1/2 cup (125 ml) each of 
grated zucchini and carrot. Lay a fish fil-
let over vegetables. Sprinkle 1 tbsp 
(15 ml) wine and dot 1 tbsp (15 ml) but-
ter (or drizzle oil) over each fillet, fol-
lowed by shallot, green onions, dill, and 
parsley. Season with salt, pepper, and 
paprika, then place lemon slices on top. 
Bring long sides of foil together (leave 
some space over fish) and fold to make  
a seal. Fold and seal short sides. 
2. Preheat grill to medium-high. Place 
packages on grill. Cook, lid closed, until 
flesh is opaque and just flakes when 
tested. For a thin, delicate bass fillet, this 
can take as little as 6–8 minutes; for a 
thicker, denser fish, such as cod, this can 
take 10–12 minutes. In any case, care-
fully open a package and test fish a few 
minutes before you expect it to be done. 
3. When packages are cooked, remove 
from grill and open carefully (steam will 
be very hot). Transfer fish, vegetables, 
and juices to a warm platter, or present 
packages on individual plates and let 
guests open their own. serves 4. ››

Shell game
Grilled mussels, clams, 
and oysters 
Fresh mussels, little-
neck and cherrystone 
clams, and oysters  
are becoming easier 
 to find as large super-
markets with fish  
counters pop up in  
cottage country. These 
bivalves are very  
grill-friendly—for  
one thing, their shells 
never stick. Just 
remember to toss any 
whose shells don’t 
open during cooking 
(eat them and you’ll 
likely be sick and sorry). 

To prepare, scrub shells 
and, with mussels, 
remove beards. Preheat 
grill to high. Arrange 
directly on the grate,  
on a foil sheet poked 
with holes, or in a pre-
heated grill basket. 
Place oysters with the 
rounded half-shell 
down. Close the lid  
and cook until shells 
open: 3–5 minutes  
for mussels, 6–8 min-
utes for clams, and 
6–10 minutes for  
oysters. Discard any 
that remain closed.

Transfer with tongs to  
a serving platter (don’t 
spill any tasty juices). 
Remove the flat half-
shell from oysters, 
release flesh with a 
small knife, and serve 
in the rounded half-
shells. Serve clams and 
mussels with Garlic 
Lemon Sauce or Wine 
Butter Sauce (see  
p. 96) for dipping. For 
oysters, spike either 
sauce with a little 
horseradish or hot 
sauce and freshly 
ground pepper, and 
spoon overtop.—J.R. 
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Orange Miso Glaze
Miso is a pungent, savoury Japanese 
paste made from grain (often rice or  
barley), soybeans, and salt. Three vari-
eties—white, yellow, and red—are  
commonly available in Asian markets. 
Yellow and white miso (both milder than 
red) add complex flavour to marinades, 
dressings, soups, and sauces. If you  
don’t have miso, make a variation of  
this glaze by increasing the soy sauce  
to 2 tbsp (30 ml) and adding a finely 
chopped garlic clove.

1 tsp grated orange zest (5 ml)
1/4 cup freshly squeezed orange juice 
(60 ml)
2 tbsp white or yellow miso (30 ml)
1 tbsp soy sauce (15 ml)
1 tbsp honey or light brown sugar (15 ml)
1 tbsp rice vinegar (15 ml)
1 tbsp Dijon mustard (15 ml)
Pinch cayenne

In a small saucepan, combine all ingre-
dients. Bring to a boil over medium heat, 
stirring until sugar dissolves. Simmer 
until slightly thickened, 1–2 minutes. 
makes about 1/2 cup (125 ml).

Grilled Shrimp with  
Lime Ginger Glaze
There are mixed opinions about grilling 
shrimp. Should they be cooked in the 
shell or with shells removed? I prefer 
shrimp in the shell: They’re juicier when 
grilled and less likely to stick, although 
they don’t absorb marinade as well and 
they are more of a bother to eat. But 
since we’re at the cottage, messy fingers 
are not a problem.

11/2–2 lbs shrimp (see Tip, p. 104)  
(750 g–1 kg)
Lime Ginger Glaze (recipe follows)
8 bamboo skewers soaked in water for  
30 minutes (optional)

1. If your shrimp haven’t been deveined, 
use a small, sharp knife or kitchen  
scissors to cut down the back of each 
shrimp shell from the head almost to  
the tail. With the tip of the knife, lift out 
and discard the small black vein. Rinse 
shrimp under cold running water, drain, 
and pat dry.
2. In a bowl, toss shrimp with about a 
third of Lime Ginger Glaze and set aside 

VARIATION
Whole Fish Steamed in Foil 
You can also grill whole fish wrapped in 
foil, where it will steam in its own mois-
ture. Grilling time will be a few minutes 
longer than for fillets. 

Cedar-Smoked Salmon with 
Orange Miso Glaze
For almost as long as there have been 
cooks in Canada, salmon has been smoked 
on cedar boards over an open fire. Presoak 
your plank well and regulate the heat—
the wood should smoulder without 
catching fire.

1 untreated cedar plank, roughly 8" x 
16" (20 cm x 40 cm) and 1/2" (2 cm) thick 
(see Tip below) 
3 tbsp olive oil (45 ml)
1 whole fillet of salmon with skin, about 
2–21/2 lbs (1–1.25 kg)
Orange Miso Glaze (recipe follows)
1 orange, thinly sliced
1 tbsp finely chopped fresh coriander or 
flat-leaf parsley (15 ml)

1. Soak cedar plank in water for an hour 
or longer. Drain, pat dry, and rub one 
side lightly with a little oil.
2. Rub the flesh side of the fish with rest 
of oil. Brush with half of Orange Miso 
Glaze (reserve remaining glaze). 
3. Preheat grill to medium-high. Place 
fish, skin-side down, on oiled side of 
cedar plank, tent loosely with foil 
(scrunching edges around plank), and 
place on grill grate. Cook, lid closed, over 
direct heat until plank begins to char. 
Adjust temperature by opening or clos-
ing the lid, so plank continues to char 
but doesn’t ignite. Grill until fish is 
cooked through (see “Done Yet?” p. 91), 
about 20–30 minutes.
4. Remove plank and fish from grill. 
Transfer fish to a large platter. Brush with 
reserved warm Orange Miso Glaze and 
garnish with orange slices and coriander 
or parsley. serves 4.

TIP Grocery-store cedar planks are often 
too small for large fillets or a whole fish; 
cedar from a lumberyard can be cut to  
fit your fish and your grill. z Grill with the 
board’s smoother side facing up. 

GRILL GUIDE TO FISH
{ Continued from page 100 }
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while you prepare grill. Reserve an addi-
tional third of glaze for brushing on 
shrimp while grilling, and serve remain-
ing amount as a dipping sauce.
3. Preheat grill to high. Thoroughly clean 
grill grate and oil lightly. If you are using 
large shrimp, place them directly on 
grate. Or, thread shrimp on skewers, 
securing them through the heads and 
tails. Cook, turning with tongs until  
outside is pink and nicely browned and 
flesh is opaque and just firm, about 2 
minutes per side. Watch carefully—
shrimp become tough and overcooked 
very quickly. Brush with glaze a couple 
of times during grilling. Serve shrimp 
hot from the grill, accompanied by dip-
ping sauce. serves 4.

TIP Shrimp are sized by “count,” the 
number that weigh one pound. I like to 
use larger shrimp: 8–12 count or even 
6–8 count. Smaller 16-20 count shrimp, 
speared on skewers, work too. Shrimp 
any smaller than that are too fiddly for 
my patience.

Lime Ginger Glaze
11/2 tbsp vegetable oil (22 ml)
3 cloves garlic, minced
3 tbsp peeled grated fresh ginger (45 ml)
3 tbsp soy sauce (45 ml)
3 tbsp fresh lime juice (45 ml)
3 tbsp chopped fresh coriander or flat-
leaf parsley (45 ml)

In a small saucepan, heat oil over low 
heat. Add garlic and cook until soft but 
not browned, 1–2 minutes. Stir in ginger, 
soy sauce, and lime juice. Bring to a  
simmer. Let cool and stir in coriander or 
parsley. makes about 3/4 cup (175 ml).a

At her Raven Lake cottage, Jane Rodmell will 
neither clean nor scale fish; she makes such 
a mess she delegates these jobs to others. 

After cooking hundreds of planked salmon 
in catering jobs, David Zimmer prefers pick-
erel, breaded and fried in lard. But he likes 
grilled seafood too, especially shrimp with 
Kejap Manis Glaze, p. 96.

For many more grilling recipes and tips, visit 
cottagelife.com/recipes

GRILL GUIDE TO FISH
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