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Steamed Coral Trout, Snow pea and cashew salad 
 
 

EQUIPMENT 
 

Mixing bowl’s, chefs knife, micro plane, kitchen shears, spoons,  
perforated baking tray, baking paper 

 
 

INGREDIENTS 
 

1 x 300-400gm Coral Trout, ¼ Spanish onion, ¼ cucumber,  
10 snow peas, 15 cashew nuts, 1gm dried chilli, 1 lemon,  

20gm extra virgin olive oil, 10gm soy sauce, salt 
 
 

METHOD 
 

Place dried chilli in a small mixing bowl and grate over the zest of 1 lemon. Add a generous pinch of salt and mix well. 
 

Using kitchen shears remove the fins from the fish and score the flanks of the fish on both sides. Place a sheet of baking 
paper on a perforated baking tray and sprinkle over the chilli lemon and salt mix. 

Place the fish on top of the paper and sprinkle over the remaining seasoning. Drizzle the fish with evoo and place another 
sheet of baking paper on top. 

 
Place the fish into a pre-heated oven steam setting 80˚C for 30 minutes. 

 
For the salad finely julienne the snow peas and cucumber, slice the onion into rings and add to the other salad ingredients 

in a large mixing bowl. Crush the cashew nuts leaving them in large pieces and add to the salad. 
 

For the dressing add lemon juice, soy and evoo to a bowl, mix and set aside 
 

2 minutes before the fish is done dress and toss the salad. Place the salad onto a large serving platter and once the fish is 
cooked remove and place it on top of the salad. Finish by spooning a little dressing over the salad and serve. 

 
 
 
 

HINTS & TIPS 
 

- When buying coral trout try to find small fish, large coral trout (depending on where they are caught) can be susceptible 
to ciguatera poisoning. 

 
- Coral trout is prized as a table fish the sweet flaky flesh is one of the best tasting fish in the sea. 

 
- Cooking Coral trout at high temperatures will yield poor results. The flesh cooked at high temperature will become firm 

and rubber like in texture. 
 


