Roasted Whole Fish with Asian Dipping Sauce

With all due respect to my fellow travelers this dish is hotter than Lucy Liu in Charlie’s Angels II Full Throttle, and I’m not just taking about the chili peppers. I mean the honoring of something beautiful provided to us by nature, such as a Red Snapper.

Serves 4 

Ingredients 

1 whole 4 lb fish such as Sea Bass, Red Snapper, and Grouper scaled and gutted leaving the fins intact.

Note: you need about ¾ to 1 pound of whole fish per guest so if you have smaller fish you can use 2 each  2lb fish…or even use Branzini or Durato(1 pound each) and give each guest their own fish.  

Fish Marinade

1teaspoon salt

½ teaspoon ground white pepper

2 tablespoon soy sauce

2 tablespoon dry white wine

4 cloves garlic

2 tablespoon ginger, grated

8 scallions, finely sliced

3 teaspoon sesame oil 
Asian Dipping Sauce

3 ounces of Asian fish sauce: We carry it at Metro but you can find it also at Metro

1 clove garlic finely minced

2 red chile peppers de-seeded and finely chopped

2 teaspoon sugar

1 tablespoon fresh lemon juice 
How it’s done 
Prepare and mix all the marinade ingredients. This next step will be lovingly performed by one of our Metro associates upon your request. (Rinse the fish under running water. Pat dry inside and out with kitchen towel. With a sharp knife make six to eight diagonal scores on each side of the fish.) Place fish on a piece of aluminum foil large enough to fold over, and then on a baking pan. Rub in the marinade on both sides and pour any remaining marinade over the fish. Seal tightly in foil and leave to marinade for 45 minutes in the fridge. While fish is marinating mix together all of your dipping sauce ingredients and set aside.  Preheat the oven to 400°F. Bake the fish for 20minutes. Fold back foil and cook for a further 10 minutes. Fish should just flake. Remove from the oven, transfer to a warm serving dish and serve with either steamed white rice or noodles. You might want to dust off the old Sam urai Suit for this one gents, this recipe performed correctly subdues the fairer among us into making poor decisions 

 

