
NUTS & BOLTS RECIPE  
 
Grilled Cobia with Roasted Red Pepper Vinagrette 
 
This is a wonderful, light, summertime dish.  This recipe takes a little time, 
because you have to roast the red peppers.  Don’t go to the store and buy a jar 
of roasted peppers.  While they are the same principle, they just don’t taste the 
same.  You can roast the peppers on a gas grill or a gas cooktop as well, just 
keep turning them and have a fire extinguisher close by.   For the fish, cobia is 
one of the best table fare in the ocean.  But grouper, swordfish and any other fish 
that can stay together on the grill will work.  I have not tried this with salmon 
though. 
 
Servings:  2  
Cooking and prep time: About 25 min total, including the time to roast the peppers.    
 
Make sure you have a hot charcoal grill.  Keep turning the peppers.  You want a good char on 
the outside. 
A dish towel can help with ‘rubbing’ off the outer skin.  And a leaving a little bit of the charred 
skin is ok. 
 
What you need on hand: 
3 – Fresh sweet red peppers 
2 Tblsp – Capers 
2 Cloves crushed garlic 
½ Tsp  Dried oregano 
¼ C.  Olive Oil 
Juice of one lemon 
1 or 2 ‘thick’ fish filets.   About ½ to ¾ inch thick. 
2 Tblsp   Mayonnaise  
Salt/Pepper to taste 
 
First, char the red peppers.   This will take about 15 minutes.  Keep turning them.  They 
will get black on the outside…that’s what charring is.   Once they are fully charred, cut 
them in half, remove the seeds and inner ribs with your fingers.   Then lay them with the 
skin side up, and take the flat edge of a chef’s knife to rub off the charred skin.   It’s ok to 
leave a little of the charring on.   The skin is the tough part, and removing it leaves a 
tender, flavorful pepper. 
 
Slice the pepper into thin slices, and set aside. 
 
Grilling the Fish: 
Coat one side of the filets with mayonnaise, and add a little salt and pepper 
Lay the filets on the grill….mayonnaise side down. 
Then brush more mayonnaise on the ‘up’ side of the fish. 
 
Should take about 3 to 4 minutes per side.  Only flip one time.    



 
The Roasted Red Pepper Vinagrette:   Make this ahead of time and set in fridge. 
In a glass bowl, combine: 
Capers, garlic, oregano, olive oil, pinch of salt, fresh ground black pepper, lemon juice 
and roasted red pepper slices. 
Stir to mix and let marinate in fridge for an hour or two.  Or you could use it now. 
 
Plate it up! 
Make some garlic mashed potatoes, and place a mound on a plate. 
Add the cobia filet and spoon a generous portion of the roasted red pepper vinaigrette 
over the top.  
Serve with some grilled asparagus and a chilled white wine.  This is awesome! 
 
 
 


