Baked Snapper

A simple, yet impressive entertaining recipe that will surely please a crowd.

Ingredients

900 g whole snapper, descaled
2 cups cherry tomatoes, halved
2 garlic cloves, crushed

2 tsp baby capers

3 tbsp olive oil

1/2 lemon, sliced

Parsley, dill or basil leaves, to garnish

Method:

1. Preheat oven to 200C.

2. Prepare the fish by making 3 slits on each side of the fish. Season with salt and pepper then
lightly oil both sides of the fish.

3. In a small bowl, mix together the tomatoes, garlic, capers, and olive oil. Season to taste.

4. Lay out a piece of greaseproof paper large enough to wrap and fold over the whole fish. Place
the fish on top of the paper then lay the lemon slices, and tomato mixture on top of the fish.
Fold the greaseproof paper over to cover the fish, crimp all the edges until the fish is secure.

5. Bake in the oven for 20 minutes.
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6. Take out of the oven, and garnish with fresh parsley and basil leaves on top.



