Lemon Roasted Snapper with a Minted Pea Puree

Seem to be caught in a culinary rut where everything tastes like some bad “Italian Seasoning Packet” you got in a school fundraiser pizza kit?  Have no fears my fellow travelers, let your soul brother take you gently by the hand to a magical world of…what the heck, sorry this is just great and very refreshing dish you can easily handle on a week night. 

Serves 4

Ingredients

For the Fish

1 pint of Grape tomatoes

4 each 6 to 8 ounce fillets of Red Snapper; you could also use, with great success, Sea Bass, Tilapia, Grouper, Cod or even Halibut or Salmon. Note the last two would require slightly longer cooking times.

2 Tablespoons of olive oil

Salt and pepper

The zest of 1 lemon with all the juice

For the Minted Pea Puree

1 ½ Tablespoons of butter

4 scallions, finely chopped 

16 ounces frozen peas 

4 ounces vegetable stock 

Small handful of fresh mint leaves 

How it’s done

Preheat oven to 400° Fahrenheit. When oven is hot, put the tomatoes onto a baking pan, drizzle with a little olive oil, season with salt and pepper, then roast for about 5 minutes until the skins start to split. Next, season fish with salt and pepper and sprinkle with most of the lemon zest and more olive oil then add the fish to the pan, flesh side up.  Roast fish for about 8 to 10 min till desired doneness. 

Meanwhile, melt the butter in a medium-sized saucepan over a medium heat. Add the scallions and cook, stirring, for 4-5 minutes until softened. Add the frozen peas and vegetable stock and turn up the heat until the peas have thawed and are hot. Reduce the heat slightly and simmer for 5 minutes. 

Stir in the fresh mint leaves and cook for a further 5 minutes. Spoon the mixture into a food processor and blend to a puree - stop blending when you have the consistency you like. Season generously with salt and pepper, return to the saucepan and heat well.

Divide the tomatoes and puree between four plates, top with the fish, then scatter with mint leaves and the remaining lemon zest to serve.  By the way if I were to take you on a magical ride you know it would be on an awesome “tricked out” carpet of course treated with a stain guard. 

