Simple Grilled Fish
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If using an electric grill, heat according to the manufacturer’s instructions.

4 fish fillets

4 tsp. olive oil

salt

pepper

Old Bay seasoning

Paprika

½ lemon

chopped parsley, if desired

Brush one side of the fish fillets lightly with olive oil. Sprinkle with salt and pepper, Old Bay and paprika.  Place on the grill seasoned side down. Brush the other side with olive oil. Close the grill and cook according to your grill’s instructions. For the George Foreman grill it takes approximately 4 minutes.

Use a wide spatula to remove fish fillets to a plate. Sprinkle with chopped parsley and drizzle with lemon juice.

Serves: 2

Note: You can cook these fillets in a sauté pan on the stovetop over medium heat.

Enjoy!

