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Snapper and Prawn Sandwich with Soy Beans and Bok Choy 
 
 

EQUIPMENT 
 

Chefs knife, small mixing bowl, perforated tray, baking paper,  
food processor, spoons, micro-plane or grater 

 
 

INGREDIENTS 
 

2 baby snapper fillets, 4 peeled green prawns, 3cm piece peeled ginger,  
3 sprigs coriander, 12-15 fresh soy beans, 1 head bok choy,  

soy sauce, extra virgin olive oil, salt flakes 
 
 

METHOD 
 

Place the prawns, salt, coriander and 1/3 of the ginger grated into the bowl of a food processor and blend until a smooth 
paste is achieved. 

 
Place the snapper fillets on to a workbench skin side down and lightly season, spoon the prawn mix out on to one fillet and 

spread it out evenly over the fillet. 
 

Place the other fillet on top to create a sandwich, press the fillets together and set aside. 
 

Grate some ginger onto a large sheet of baking paper and drizzle the paper with evoo and mix. Place the snapper on top of the 
ginger and scatter over soybeans, dress with a little soy sauce and wrap the paper around the fish tightly. Place the fish on 

a perforated tray and into a pre-heated oven steam setting 75˚C for 25 minutes. 
 

Remove the root from the bok choy and wash the leaves, finely slice the leaves and set aside with some picked coriander. 
 

4 minutes before the fish is done remove the tray from the oven and add the chopped bok choy to the same tray as the fish. 
Increase the temperature to 100˚C steam for the final 4 minutes. 

 
Once cooked remove the tray from the oven and mix the bok choy with picked coriander and a little evoo. Place the bok choy 

on the plate and slice the snapper in half and place the snapper on top of the bok choy. Drizzle with a little evoo to finish 
and serve. 

 
 
 
 

HINTS & TIPS 
 

- Baby snapper is readily available most of the year and it’s sweet flesh compliments prawns well. 
 

- Ask your fishmonger to fillet the snapper for you if you are purchasing it whole and keep the bones for a fish stock. 
 


