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Whole Snapper; No Bones About It!

I love whole fish! Its so healthy and easy to prepare. In one pan it all gets steamed on top of the stove, in the oven
or on your grill. Watch how the fishmonger removes the bone keeping the fish intact. Then watch as | smother it
with my favorite herbs and vegetables, which only enhances its flavors that much more.

SERVINGS: 2  PREP: 15 minutes  COOK TIME: 20 minutes  TOTAL TIME: 35 minutes

INGREDIENTS

2 Pounds Red Snapper (Bone-In Or Out)

1/2 Pound Cherry Tomatoes (Cut In Half)

1 Onion (Med Size, Cut Into Quarters)

6 Fingerling Potatoes (Can Use Red Or Idaho: Cut In Half )

8 Green Olives (With Pits)

2 Lemon (Cut Into Quarters)

2 Tablespoons Olive Oil

1 Bunch Herbs And Spices To Your Liking ( | Use Thyme, Rosemary, Salt & Pepper)
6 Cloves Garlic (Whole)

NOTES

Pairs well with White Burgundy or Pinot Noir.

INSTRUCTIONS

Clean and pat fish dry.

Place in pan.

Stuff the fish with 1/4 of ingredients and then surround the fish with remainder of ingredients.

Drizzle olive oil all over.

Season with kosher salt and pepper.

Cover with lid to let steam and cook on stove over medium heat for about 20 minutes ( for about 2lbs
of fish).

Fish is done when its opaque. Should be flaky not mushy.

Remove from stove and serve the pan in middle of the table and help yourself!

*Buy whole fish with or without bone in. Have it cleaned out and scaled by fishmonger before taking it
home.
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