Oven Roasted Snapper with an Herbed Lebni (Yogurt) Sauce

Serves 4

This dish plays with subtle Middle Eastern flavors like Major Nelson’s flirtatious advances towards Barba Eden in “I Dream of Jeannie”…and dream I did…where in Alibaba is that damn bottle? 

Ingredients

4 each 6 to 8 ounce portions of Red Snapper. You can also use Tilapia, Maine Sea Bass, Grouper or Durato fillet
1 cup coarsely chopped fresh cilantro

1 lime juice only
1/2 cup heavy cream
1 tablespoon chopped peeled fresh ginger
1 tablespoon chopped seeded jalapeño chili
1/2 cup Lebni a yogurt cheese sold at Metro Seafood. You can also use Greek style yogurt 

How it’s done

Preheat oven to 400°F. Arrange Snapper fillet in a glass baking dish single layer and flesh side up; sprinkle with salt and pepper. Puree cilantro, lime juice, cream, ginger and chili in blender. Add yogurt and just blend in. Season sauce with salt and pepper to taste; Next spoon sauce over fish and place in oven and bake for 18 to 20 minutes or until fish is opaque in color.  Serve with couscous, a tossed salad, and the fantastical hopes that you may just find that Jeannie bottle some day.  And for the ladies…please stop trying to stuff one of your Metro Seafood Specialists into your personal dream bottles.  

