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Grilled Snapper with crisp potato hash Vegetable Sauté and Sauce Vierge

Sauce Vierge (French, literally "virgin sauce") is a French sauce made from olive oil, vinegar, chopped tomatoes, and basil. Take; it from me you don’t have to be one to enjoy this classic sauce
	
	Serves 4 
Ingredients

For Grilled Snapper
2 tbsp olive oil
2lbs Snapper or Sea bass fillet, scaled with skin on

salt and freshly ground black pepper
1 lemon, juice only 
For the potato hash
2 large red potatoes, peeled and grated
salt and freshly ground black pepper
2 tbsp olive oil
For the Vegetable Sauté 
2 tbsp olive oil
1 large carrot, cut into small sticks
1 large Zucchini or yellow squash, cut into small sticks
salt and freshly ground black pepper
For the sauce Vierge
8 tbsp olive oil
2 tomatoes, seeds removed, chopped
2 garlic clove, finely chopped
4 tbsp balsamic vinegar
1 handful fresh basil leaves cut crosswise into little ribbons (chiffonade) 
How it’s done
For grilled Snapper, heat grill pan or gas grill until hot. Season the fish with salt and freshly ground black pepper and grill for about three minutes, make sure grill grates are very clean. Grill fish skin-side down for 4 min and turn once to grill 2 minutes more then remove from the heat. Squeeze over the lemon juice and allow continuing cooking in the residual heat, until cooked through. 
For the potato hash, place the grated potato into a paper towel and squeeze out the excess water. Season the potato with salt and freshly ground black pepper. Heat the oil in a small frying pan and pack the seasoned potato into the pan. Allow to cook through without stirring, turning once, until golden-brown on both sides, about 4-5 minutes per side.
For vegetable sauté , heat the oil in a wok or large frying pan and stir fry the Carrot and Zucchini for about 4-5 minutes. Season with salt and freshly ground black pepper.
For the sauce Vierge, place all the ingredients into a small pan and heat gently for about 3-4 minutes.  To serve, place the potato hash in the centre of a serving plate and top with the Snapper fillet. Arrange the vegetables to one side and spoon the sauce Vierge around the edge.
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