


adjustable cooking grate. AUow the fire to fully blossom and then 
cool down to amber cods and ash. The fish is delicate and should 
be cooked using indirect heat, avoiding direct contact with the 
flame. A top shelf of the grill or a fish-grilling basket is ideal. 
Because you are cooldng several whole fish at once, your best 
option is to elevate the primary grill shelf well above the coals and 
&ow the coals to mature to medium white ash fine. Make sure you 
tnvshthegrillshelforthewirebasketwithoilbefo~~pladngthe 
fish on it to prevent the fish's skin fmm sticking. The whole fish 
will take about 35 to 45 minutes to fully cook. Brush the fish peri- 
odically with the olive oil and turn it twice during the cooldng 
pmcess. The flesh should be somewhat firm to the touch when 
done. It is acceptable to make a slit in the skin with a paring knife 
to check the degree of don- if you are unsure. 

Sauce Veracnrzana 
sewa4 

6 each vine ripened tomabxs, seeded and chopped coarse 
2 each red bell peppsn, d, 

devained and sliced inta '/r inch stri s 
2 each green MI 4 

dsvained and s l i m i n c h  sfrip 
2 each Spanish onians, cut into % inch strips 

1 cup Spanish d ' i ,  and shffal 
K cup fresh ga f"l K, minced 

1 each ialapeno, stemmed, seeded and diced 
4 tbsp dike oil 

2 tbs k y h  lime iuice 
4 oz cram iuice - bottled 

% hp cinnamon 
1/1 bp ground cloves 
1 ibsp oregano leaf 

3fby,-n 
1 cup M cilantm, chopped 

To Reperr the Sauce II 
1. Heat half of the olive oil in a thick bottom saucepan and add the 
onions, red and green bell peppers and jalapenos and saute until 
slightly browned. Add the garlic and sauS a few minutes more. 
Remove the sauteed vegetables to a platter and hold at mom tern- I 

7 Dpvr o Wek scarring clr S f l p m  
on Sunday smnlng at ll:3&m 

El Paso 915-581-1392 
1780 Lcc  IICVIIIO, l l I ' I X I  - 915 5Y8-5667 

Place a whole cooked Red Snapper on a senring platter and 
remove the three pieces of string. Spoon on the finished 
Veraauzana Sauce to cover. Garnish with sliced lemon and sprin- 11 
kle additional chopped cilantro on top. I mommend the fish be 
accompded by h z  Verde (rice cooked with parsley) and warm 
flm tortillas. 

Buen Provecho! 

- 
perahlre. 
2. Heat the remaining olive oil and add the chopped tomatoes, 
limejuice, cinnamon, gmm d doves, oregano and half of the 
chopped dlantro. Saute the mixtuFe on high heat for three minutes 
to break down the tomatoes. 
3. Add the dam juice and stir. Bring the mixture to a boil and then 
reduce to a rolling simmer until the sauce starts to thicken in about 
five minutes 
4. Add back in the sauteed onion, peppers, garlic and jalapenos. 
Add in the sliced green olives and the capers. Simmer for an addi- 
ticnpl ten minutes to infuse the flavors. 

To Plate the Dinner 

1 AWARD WINNING NEW MEXICO CUISINE 
I ONLY THE BEST USDA PRIME STEAKS 

BARBEQUE FRESH FISH 
FRESH OYSTERS 

I BEER & WINE 

I 

pm 7 DAYS 


