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or those of us wiho have been forfunate el 1o vistl
Ftlu- Whiclcan coast (Either the Caribbwan or fhe Pacile
gichel, wie understand that wiole grilled fish s a staple, o del-
Lo apd something 1o be coveted.  You can grill virtually
anw sk, baat | prsher & srmall, whole Red Soapper
mend a1 1/2 wra 2 pound fish. You can onder Hyem irodm
your local grocer’s fish section, or secune them al most spe-
Aalty foods stopes that ofler fresh seafond. Al this suee plan
on ome fish per person as thiere 15 o lss than TS yield

accounting for head, tail and bone structure
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Preparing the Fish for Grilling
The fish should come o o e incorated and rinsed, bl
lkoely the scales have bevn lieft on Thev must be
removed, You can scrape the scales with a fish scaler, potabo
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pecler or the edge of a French knlle. | recommend cooking
the fish with the head left on, bul i you ang pcseimish you
can request o have it cut off at thiey grocery store. Rinse the
feshy fully in cold water and then kb the inside and outside
of the Bsh cavity with olive oil, lime price, and black pepper
PMace a small bunch of clantm SprdgEs and pregano SPTIES
along with a small whols New Mexioo green chile [puns
tared a few plages) inside the fish cavity along with a hail
Hirme cut il wedpes. Seal the cavity by tying it thnes Hities
with pleces of bulchers twine goaked in lemamn e
Grilling the Whole Fish

Prepare your hardwond chanooal Time using Mesaquite char-
goal. | prefer a grill with a tight chosing cover and an
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adjustabde cooking grate. Allow the fire o fully blossom and then L 11T
ool down ko arnber onals and ash. The fAsh is delicate and shoald

be cooked wsing indinect beat, avosding direct contact with the jl lu‘\ o
flame. A lop :'-u.'ll' of the grill or a fish-grilling basket s jdeal iﬂjﬂ l uﬂ \ I c ""h SE 'l fLI:,D
. , Fine/Steaks
{ & Prime Rib

Because you ane cooking several whole fsh at once, your best
option is o elevale the primary grill shelf well above the coals and
alliow the coals b matune to medium white ash fine, Make sune vou
brush the grill shielf or the wine basket with oll before placing the
fish on i to prevent the fish's skin from sticking. The whole fish
will tnke about 35 to 45 minutes to fully coole. Brush the fish peri-
oudically with the olive oll and tum it twice during the cooking
process.  The flesh should be somewhat fifm o the touch when
diome, 1t i acceptablie b make a sli in the skin with a paring lnite
o chick the degree of doneness i you ane unsure

Sauce Veracruzana
Servey 4

& moch ving ripened lomaioss, weded nrrﬂdmppud' coarue
2 sach red bell peppers, seeded,
devaned and sheed ino 15 mch 3
2 eoch green el PEpPErs, weﬂu
desvained and slheed into  inch tirign
2 voch Spanith onlons, cut ink ¥ inch shrips
1 cup Sponish olives, patied ard shulfed
vi cup fresh gorlic, minced
1 each jolopena, demmed, seaded and diced
4 thip alive ail
? thap lresh me juice
4 oz clom puice - boified
4 fp cinnomon
/s bsp ground cloves
1 oap oregano lecd
3 thap copens
1 cup Fresh cilonirg, chopped

To Frepare the Sauce

1. Hszat hall of the alive odl in o thick boiiom sa LCEpar and add the
onions, med and green bell peppers and |.:|.1.rh-1|.;}, and sautd vkl
slightly browned. Add the garlic and saoté a fiow minubes mone
Remove the sautéed vegetables fo a platter and hold at room bems
peratung

2, Heal thi n'nl_'u.ninE' alive oll and add the uhuﬂ,ﬁ_ﬁ.l TR s,
lmisjukce, cinmamon gm-.l.nd cloves, omeganos and half of the
chopped cilantro, Sauté the mixture on high heat for theee minates
1o break doven the lomnloes

3, Addd the clam juice and stir. Bring the mixture o a boil and then i A“‘IAED “ |h|HINL:I HE“" I"-'iE:“L L"-I LU|"-|f"-E

redwce ko a rolling simmer wnki] Ehe sauce starts o thicken in about
ML R « ONLY THE BEST USDA PRIME STEAKS
4. Add back in the sautéed onjon, peppers, garllc and jalapenos
Add in the sliced green olives and the capers. Simmer for an addi- * RBARBEQLIE = FRESH FISH

TEenal ten minutes b infuse thee lavors
« FRESH OYSTERS

« BEER & WINE
Place a whole cooked Red Snapper on a serving |."|-.'|”1.'I.'- ancd 1 “ T -_—
memove the three pleces of string.  Spoon on the findished ‘ 1

Veracruzana Sauce to cover. Garnish with slioed lemon and sprin-

kke additonal chopped cilantro on top. | recommend the fish be | [ ENJOY IHE '“-5 I ﬂ'F ”” .H:’ UTHWEST

acoompanied by Aoz Verde (rice cooked with F"'"r"l"-'!"-l and warm i =’
fAour tortallas

To Plate the Dinner

Buen Provecho!

sarp ot st - O e C e i AO00 - Sobeosl ¥



