Stuffed Middle Eastern Branzini with Tahini Dressing

As a young half Lebanese boy growing up in Jersey my mother would make this dish after we would come back from the Friday night Camel races.  Really? Maybe 

Serves 4

Ingredients

Fish

4 whole Branzini or Durato(Sea Bream) about 1 pound each scaled gutted and cleaned. Of course one of your Metro associates will perform this task with love.

4 tablespoons olive oil

1 teaspoon paprika

Stuffing

4 cloves garlic minced very fine

1 jalapeno pepper or a chili of your choice chopped fine. NOTE: if you don’t like it hot sissy use half of a small sweet red pepper.

2/3 cup of chopped walnuts

2 tablespoon freshly chopped Cilantro 

2 tablespoon olive oil

1 teaspoon salt

Tahini Dressing 

½ cup lemon juice

½ cup Tahini

Water to thin dressing

½ teaspoon salt

How it’s done

Preheat oven to 400 degrees 

To make stuffing, add together garlic, chili, walnuts and coriander. Add oil and salt and mix well.

To make Tahini dressing, combine all ingredients well. If you think sauce is too thick, thin it with a little water.

Make 3 incisions across body of fish. Fill incisions and inside cavity of Durato with filling. Place fish in a baking dish and pour oil over. Cover dish with foil and bake for about 20 minutes. Remove foil, pour Tahini dressing over and return to oven uncovered for another 10 minutes. Sprinkle with paprika and serve immediately.  Please remember to water the camel before eating. Enjoy

