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Steamed Snapper with Mustard Braised Leeks 
 
 

EQUIPMENT 
 

Chef’s Knife, Spoons, Foil, Baking Tray 
 
 

INGREDIENTS 
 

1-2 200g Snapper Fillets, 1 Large Leek, 30gm Butter,  
20gm Dijon Mustard, Salt, Olive Oil, Chives and Dill 

 
 
 

METHOD 
 

Remove the dark green part of the leek then cut it half lengthways and then in half again. Cut the leek into a small dice and 
place on a baking tray 

 
Season the leek with salt, add the Dijon mustard, butter and a few small sprigs of dill to the same tray. Cover with foil 

tightly and place in a pre-heated oven steam setting 100 degrees for 25 mins 
 

Place the fish on a sheet of baking paper and season lightly, place a few chives on top along with a few small dill sprigs, 
drizzle with olive oil and place another sheet of paper over the fish 

 
Once the leek is done turn the oven down to 70 degrees and place the fish in with the leeks for 12 mins 

 
Once minute before the timer goes off remove the leeks and stir through any mustard that has no melted 

 
Spoon the leek into the middle of a plate, place the fish on top and garnish with some extra herbs 

 
 
 

HINTS & TIPS 
 

- This is a quick and healthy option for a midweek dinner with not much to clean up 
 

- Don’t go overboard with the use of dill for any dish it has a very strong flavour and can easily overpower most foods 
 

- There is no need for a sauce for this dish as the trapped juices from the leek though steaming provide the perfect ready made 
sauce 

 
 


