
 

Baked Snapper with Christmas Stuffing

Ingredients

Â½ lo a f  b ro wn  b re a d  
80g  p is ta ch io  nu ts ,  ro ug h ly cho p p e d  
O l ive  o i l  
3  s p ring  o n io n s ,  f in e ly s l ice d  
1  p unne t che rry to m a to e s ,  h a lve d  
Â½ b unch  f re s h  p a rs le y,  f in e ly 
cho p p e d  
Â½ b unch  f re s h  s a g e ,  f in e ly cho p p e d  
Â½ b unch  f re s h  thym e ,  f in e ly 
cho p p e d  
1 .5k g  s na p p e r,  s ca le d ,  cle a ne d ,  
trim m e d  
1  o ra ng e ,  z e s t 
Â¼ cup  d rie d  cra nb e rrie s  
Le m o n  we d g e s ,  to  s e rve  

Method    
1 .  P re he a t th e  o ve n  to  190  (180  fa n  fo rce )  d e g re e s  C e ls iu s .   

 
2 .  P la ce  the  b re a d  in  a  fo o d  p ro ce s s o r a nd  p ro ce s s  in to  crum b s .  

 
3 .  He a t a  la rg e  f rying  p a n  o ve r a  m e d ium  he a t,  a d d  the  p is ta ch io s  
a nd  co o k  un ti l  g o ld e n .  P la ce  a s id e  in  a  b o wl.  

 
4 .  P la ce  la rg e  f rying  p a n  o ve r m e d ium  he a t.  He a t o l ive  o i l  a nd  
s a u tÃ© the  s p ring  o n io n  fo r 1  â €“  2  m inu te s .  Ad d  the  to m a to e s  
a nd  co o k  fo r a  fu rthe r m inu te .  Ad d  the  b re a d crum b s ,  cho p p e d  
he rb s ,  nu ts  a nd  d riz z le  with  o l ive  o i l  a nd  s e a s o n  with  s a l t a nd  
p e p p e r.  

 
5 .  L in e  a  b a k ing  tra y with  fo i l  a nd  b a k ing  p a p e r,  p la ce  the  s na p p e r 
o n  to p .  Sco re  the  f is h  e a ch  s id e  with  3  â €“  4  cu ts .  R ub  f is h  with  
o l ive  o i l ,  a nd  s e a s o n  with  s a l t a nd  p e p p e r.  Stu f f  th e  in s id e  o f  th e  
s na p p e r with  th e  s tu f f in g ;  s tu f f  th e  e x tra  s tu f f in g  in to  th e  cu ts  o n  
b o th  s id e s  o f  th e  f is h .  Sca tte r o ra ng e  z e s t a nd  d rie d  cra nb e rrie s  
o ve r th e  f is h  a nd  d riz z le  with  o l ive  o i l .  

 
6 .  W ra p  the  who le  f is h  with  th e  fo i l  a nd  b a k ing  p a p e r a nd  p la ce  in  
th e  o ve n .  C o o k  fo r 1  ho u r 20  m inu te s .  Un co ve r a nd  co o k  fo r a  
fu rthe r 10  m inu te s .  R e s t co o k e d  s na p p e r fo r 10  m inu te s .  

 
7 .  P la ce  the  s na p p e r o n  a  s e rving  p la tte r a nd  s e rve  with  le m o n  
we d g e s .  


