	
	

	Fresh Sardines with Hot Garlic Dressing
Source: The Barbecue Cookbook 


	

	Active Time:  15 Minutes

Total Time:  35 Minutes

Serves 4

	

	

INGREDIENTS
12 fresh sardines

1 1/2 teaspoon coarse salt

1/4 cup olive oil or vegetable oil

3-4 garlic cloves, finely chopped

fresh herbs

lemon slices, to serve


	

	DIRECTIONS
About 20 minutes before cooking, sprinkle sardines with salt. Prepare a fire in a grill. Brush sardines lightly with oil and cook on a hot grill until just done.

Heat remaining oil in a small pan; add garlic and cook briefly. Pour hot garlic oil over fish and serve at once garnished with herbs and lemon slices.



	Recipe reprinted by permission of Cooking.com. All rights reserved. 

	Nutrition Information
Serves 4 - Facts Per Serving:

Calories:
259

Fat. Total:
21g

Carbohydrates, Total:
1g

Cholesterol:
52mg

Sodium:
1284mg

Protein:
16g

Fiber:
0g

% Cal. from Fat:
73%

Fat, Saturated:
0g
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