Cape Cod has a rich bounty of delicious seafood, caught and harvested by our local fleet of
small-boat fishermen. We encourage you to try a new way of enjoying an old favorite, or to
be adventurous with some of the “underloved” species that are abundant in our waters.
Bluefish today is handled pristinely by fishermen who bleed it on board and ice it
immediately. This isn’t your grandpa’s fish! Surprise and impress your dinner guests with
this recipe featured in one of our “Deliciously Local” videos, as part of our partnership with
Buy Fresh Buy Local Cape Cod.
Triple Citrus Grilled Bluefish
Ingredients:
1 cup orange juice
1/4 cup fresh lime juice (2-4 large limes)
1/4 cup fresh lemon juice (1 large lemon)
1/4 cup olive oil
1 tablespoon dry white wine (or white wine vinegar)
salt and ground black pepper to taste
1/4 cup lemon pepper seasoning
2 bluefish fillets, skinned and cut into 4-6 even portions (approx. 3-4 pounds)
Grilled Citrus Garnish Ingredients:
Additional lemons, limes and oranges
¾ cup sugar
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Directions:
Pour orange juice, lime juice, lemon juice, olive oil and white wine into a large glass bowl.
Add salt, pepper and lemon pepper seasoning. Stir to blend. Leave the squeezed lemon and
lime halves in the bowl, too.
Submerge the fish fillets into the bowl of marinade. Cover and marinate in the refrigerator
for at least two hours.
Preheat grill or grill pan for high heat. When the grill is hot, oil the grate well with canola oil.
Cut the garnish oranges, limes and lemons in half crosswise. Pour sugar in a bowl. Dip the
cut side of each fruit in the sugar to lightly coat. Grill the sugared fruit over medium-high
heat until caramelized with char marks.
When ready to grill the bluefish, get grill hot and oil the grate again well with canola oil.
Alternatively, you can use an oiled grilling fish basket. Place fish fillets on the grill. Baste with
marinade during first half of cooking and discard remaining marinade. Cook for
approximately four minutes on each side, or until fish flakes with a fork.
Transfer to a serving platter and garnish with grilled citrus fruit.
Serve & enjoy. DELICIOUSLY LOCAL!

