Snapper or Grouper in a green sauce
Traditionally I've made this dish with the Snapper or Grouper Cut into
steaks discarding the head, but you can certainly use fillets just make sure
the skin is left on and of course scaled 
Ingredients 
4 8oz snapper or grouper fillets or 2 whole 2lb red snapper cut into 1in.
steaks
1cup fish stock (just ask one of your Metro Seafood Specialists we have it
in the freezer)
3 large garlic cloves, thinly sliced
3/4 teaspoon salt
1/2 teaspoon black pepper
1/2 cup extra-virgin olive oil
3/4 cup cooked fresh peas or frozen peas, thawed
Special equipment needed for this dish is a heavy metal pot about 3 in deep
with two handles on it.  As you will see this dish requires a little dancing
skills.  May I recommend some of Jose Feliciano's earlier works 
How it's Done
Pat fish dry and sprinkle with salt and pepper. Put your fish stock on the
stove and bring to a simmer.  You don't want to add cold stock to the dish
because it will stop the cooking process.  Next heat oil and garlic in your
heavy pot over low heat until garlic begins to sizzle. Add half of minced
parsley and all of fish, skin sides up if fillets, then start gently
swirling pot, holding onto both handles (it helps to plant your feet apart
from each other) so fish moves slowly around edge of bottom of pot and oil
laps over it. Cook fish, swirling pot, until bottom 1/2 inch of fish turns
white, about 5 minutes. Carefully turn fish over and continue cooking,
swirling pot and adding 1 or 2 tablespoons of stock every minute or two,
until sauce is emulsified and fish is almost cooked through, about 10
minutes. (You will use about 1/2 cup stock.) Add peas and remaining minced
parsley and cook, swirling pot, until peas are warm and fish is just cooked
through, 3 to 5 minutes.  Please be prepared to ward off amorous advances
after the completion of the meal...was it my swaying motion or the dish?  My
friends you may never know.
