Roasted Branzino or Dorado with Cilantro and Potatoes

Serves 4

As your humble fish monger I lovingly give you permission to let drop your robe of culinary inhibitions and run wild in the delectable waters of eating fish on the bone…that sounded like I was flirting with you…guilty

Ingredients

4 each 1 pound Branzino or Dorado (Sea Bream) Gutted, Scaled with the head on…this is a job to be lovingly performed by any Metro Seafood associate

2 lemons

Coarse salt and freshly ground pepper to taste 

1 bunch fresh cilantro chopped roughly

2 cloves garlic, crushed 

1 teaspoon Paprika

1 teaspoon cumin 

4 medium red potatoes, peeled and thinly sliced 

1 large carrot, cut into match sticks

1 green pepper, chopped 

2 tablespoons olive oil 

1 lime, sliced 

How it’s done

Pat fish dry, inside and out, with paper towels. Squeeze the lemon juice inside and outside the cavity and sprinkle the cavity with salt and pepper. Stuff the fish cavities with the garlic and small handfuls of the cilantro leaves; don’t use all of the cilantro. Set the remaining cilantro aside. Let the fish marinate in the refrigerator for an hour or more before baking.

Preheat oven to 400° degrees. Pull out fish from refrigerator and allow fish to come to room temp.   Place the potatoes and carrots on an oiled baking dish season with salt and pepper, cover with foil and bake for 15 minutes.  Remove potatoes from oven. Peel back foil and place the fish on top and sprinkle with the chopped green peppers, cumin, paprika, salt, pepper, the additional cilantro and olive oil. Cover and bake for 15 minutes. Remove lid or foil and bake for further 15 minutes or until the fish is cooked. Decorate with lime slices and carefully indulge in the ancient tradition of our forefathers by eating with your hands, my beloved.

