
NUTS & BOLTS RECIPE  
 
Salty Pelican Fish Salad 
 
This recipe is done on the charcoal grill, but you can do it on a gas grill as well.  
You’ll need a skillet that can be used on a grill top…so no plastic handles. 
Choose your filet of choice, it just needs to be able to stay together on the grill 
grates.   
 
Servings:  1 filet per person 
Prep / Cook time:  About 15 minutes 
 
What you need on hand: 
Charcoal or gas grill 
Skillet that can withstand being on a grill. 
1 or 2 filets per person, depending on size of filets 
3 strips applewood smoked bacon, sliced into small pieces 
½ cup sliced onion.  Cut them as slivers so they separate in the skillet 
Salty Pelican Horseradish Butter  (see recipe for Salty Pelican Grilled Oysters) 
Salt and Pepper 
2 Tblsp  Dijon Mustard 
1 Tblsp White Balsamic Vinegar 
A handful of baby spinach leaves 
A handful of cherry tomatoes 
1 Lemon 
 
On the grill, cook the bacon pieces until they are done and crispy (but not burned) 
Keep the rendered bacon fat in the skillet. 
Add the onions and let them begin to soften. 
 
Brush the filets with the Horseradish Butter and a little salt and pepper. 
 
Grill for about 2 to 3 minutes per side, flipping only once. 
 
Add the mustard and balsamic vinegar to the skillet and stir while it comes up to heat. 
 
Add the spinach and tomatoes and toss with the liquid in the skillet to coat the spinach.  
Don’t overcook this.  A quick toss and stir is good enough.  It will be ready by the time 
the fish is ready. 
 
Add the spinach and vinaigrette to a wide bowl and place the filet on top. 
 
Garnish with a couple of halved cherry tomatoes, some chopped chives and a lemon 
wedge. 
 
Light, colorful and flavorful!   This will become one of your summertime favorites. 


