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SHELLFISH
Grilled Octopus

The fire brings out the sweetness of the delicate white meat, which in
turn absorbs the flavors of olive oil, oregano, and charcoal without
surrendering its own. Cleaning and tenderizing an octopus can be an
intimidating process: Fortunately, virtually all the octopus sold in North
America is cleaned and tenderized already. This leaves you the easy
task of grilling the octopus (preferably over charcoal) until it's nicely
charred on all sides, without quite being burnt. Octopus is available
frozen at Greek markets, Japanese markets, and specialty seafood
shops. Squid or shrimp can be prepared in a similar fashion. This recipe

Is unusual in that the octopus is grilled dry, then marinated.

More Grilled Seafood Recipes:

Smoke-Roasted Florida Oysters And Clams
Sugar Cane Shrimp With Spiced Rum Glaze

GCrilled Swordfish Steaks With Golden Raisin Chimichurri

GGS WITH PROS
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Grilled Octopus
RECIPE NOTES

Yield: 4 to 6 servings

Method: Direct Crilling

INGREDIENTS

2 pounds cleaned, trimmed octopus

2 tablespoons red wine vinegar, or more to taste
2 tablespoons fresh lemon juice

2 teaspoons dried oregano, preferably Greek
1teaspoon coarse salt (kosher or sea), or more to taste 2
1/2 teaspoon freshly ground black pepper

6 to 8 tablespoons extra-virgin olive oil

1/4 cup finely chopped fresh flat-leaf parsley

Lemon wedges, for serving
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Step 1: Using a paring knife, peel or scrape any reddis

off the octopus (you probably won't need to do this, as most
octopus comes already cleaned). Leave the legs whole, but
cut the body in quarters. Rinse the octopus under cold

running water, then drain it and blot dry with paper towels.
Step 2: Set up the grill for direct grilling and preheat to high.

Step 3: When ready to cook, brush and oil the grill grate.
Arrange the octopus pieces on the hot grate and grill, turning
with tongs, until nicely charred (but not quite burnt) on all

sides, 3 to 6 minutes per side (6 to 12 minutes in all).

Step 4: Transfer the octopus to a cutting board and cut it into

bite-size pieces. Place the pieces in a serving bowl.

Step 5: Combine the wine vinegar, lemon juice, oregano, salt,
pepper, olive oil, and parsley in a small bowl and whisk to mix,
then pour the marinade over the octopus and toss to coat.
Let the octopus marinate for at least 5 minutes, or up to 30

(the octopus can be served warm or

@

Taste for seasoning, adding more sc
necessary; the octopus should be h ANS

octopus accompanied by lemon we
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Try more seafood recipes:

Grilled Lobster

Grilled Littleneck Clams with Linguica
Chipotle-Smoked Oysters

Smoked Planked Trout with Caper Dill Sauce
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