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Snapper with Steamed Corn and Jalapeno Salsa 
 

 
EQUIPMENT 

 
Chef Knife, Mixing Bowl, Medium Fry Pan, Spoons 

 
 

INGREDIENTS 
 

1 X 180gm Snapper Fillet, 1 Ear of Corn, ¼ Cucumber, ½ Spanish Onion, 1 Jalapeno Chilli,  
5 Cherry Tomatoes, ½ Bunch Coriander, 2 Sprigs Mint, 1 Spring Onion, 

1 Lime, Olive Oil, Sea Salt, 10gm Butter 
 

 
METHOD 

 
Peel the husk from the corn and place on a small perforated tray, place into a pre-heated oven steam setting 100 degrees for 

7 mins 
 

Score the skin of the snapper and set aside 
 

Peel the Spanish onion and remove the heart and finely dice and place it in a small mixing bowl 
 

Cut away the skin from the cucumber and finely dice and add to the bowl, cut the Jalapeno in half and remove the seeds, dice 
and add to the mix also 

 
Cut the cherry tomatoes into fine wedges add to the bowl, chop the spring onion, coriander and mint and add to the salsa 

 
Squeeze the juice of 1 lime into the salsa, season with salt and a heavy splash of olive oil, mix well and set aside 

 
Remove the corn from the oven and set aside to cool slightly 

 
Place the snapper on a sheet of baking paper, season both sides with salt and olive oil and place another sheet of paper on 

top 
 

Place the snapper into the oven steam setting 80 degrees for 12 mins 
 

While the snapper cooks cut away the kernals from the corn and break up slightly with your fingers and mix through the 
salsa, check the seasoning of the salsa and adjust with salt and extra lime juice if needed 

 
With 2 mins remaining on the timer heat a medium size frypan over medium heat 

 
Remove the snapper from the oven and pat dry with some paper towel, add a small splash of olive oil to the pan and pan fry 

skin side down for 2 mins 
 

Remove from the heat and add the butter, turn the fish over and baste the skin with the melted butter 
 

Place the fish on a plate and spoon over the salsa and serve 
 
 

HINTS & TIPS 
 

- If you like a little extra heat in your salsa leave the seeds in the jalapeno 
 

- Make your salsa ahead of time, the longer it sits the more the flavours will develop 
 

- This salsa is great with steamed chicken or even in tacos with some ripe avocado 


