Salt Baked Durato or Branzini
Serves 2 

Ingredients:

2 ea (1 lb) or 1 ea (2lb) whole Branzini or Durato, gutted, scaled and cleaned leave this job to your friendly Metro fish monger, with gills removed (may substitute black bass or red snapper

3 tablespoons extra-virgin olive oil or more if necessary, plus additional to serve at the table 

6 egg whites 

2 1/2 cups kosher salt 

3 lemons, quartered 

Coarse sea salt 

How it’s done

Preheat the oven to 425 degrees. Line a large, rimmed baking sheet with parchment paper.

Rub the entire fish liberally with the oil.

With a hand-held or stand mixer, whip the egg whites until they form soft peaks. Fold in the kosher salt, being careful not to over mix and collapse the egg whites. Spoon one-third of the mixture lengthwise in the center of the prepared baking sheet. Place the fish on top. Spoon the remainder of the salt mixture over the fish to cover it completely. Bake for 15 to 20 minutes. Transfer the baking sheet to a warm place and let it rest for 15 minutes. Crack and remove the salt crust.

Fillet the fish by peeling off and discarding the skin and removing the cooked fish from above the bones with a spatula or large serving fork, then gently pulling the bones up and away from the fish, exposing the bottom fillet. Serve with plenty of olive oil, quartered lemons and coarse sea salt.

