Roasted Snapper on Saffron Potatoes

Serves 4

This dish, fellow travelers will have your palate exploring the coast of Portugal with the same zeal as Ferdinand Magellan himself….of course in a culinary vessel  with much a nicer bathroom

Ingredients

1 ½ to 2 pounds of Red Snapper Fillet; you can also use with great success Grouper, Cod or Sable fillet

Salt and pepper 

4 springs of fresh thyme

1 lemon juice and zest separated

1 ½ to 2 pounds of  potatoes, peeled and sliced no more than ¼ inch thick

4 cloves garlic crushed 

5 fillets canned anchovies chopped roughly

1 good pinch of Saffron threads

4 tablespoons of olive oil plus more for drizzling

12 to 18 Grape tomatoes halved

3 to 4 tablespoons of white wine

How it’s done

Preheat the oven to 450°.  Place Snapper fillets in a glass dish and season both sides of the fillet generously. Strip the leaves from the thyme and rub about half the leaves into both sides of the fillet. Next pour over the lemon juice over the fillets and turn fish to coat completely.

Toss the potatoes with the garlic, anchovies, saffron and the 4 tablespoons of olive oil. Next rub with olive oil the inside of a glass baking dish large enough to hold the fillets. Layer the potatoes in it and scatter with the tomatoes and leaves from the remaining thyme. Splash 3-4 tbsp of wine over the top. 

Place in the preheated oven for 35 minutes, until the potatoes are soft and starting to brown. Put the fish on top, add a splash more olive oil and return to the oven for 15 to 18 minutes, or until the fish is cooked (opaque in the center).  Garnish with lemon zest and if you are still nagged by your sense of expedition, try introducing your dinner crew to a bottle of vintage port and local cheeses…land ho!...someone take my keys, I cant drive.   

