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Mediterranean Style Baked Snapper 
 
 

EQUIPMENT 
 

Chef’s Knife, Large Solid Baking Tray, Mixing Bowls, Large Spatula 
 
 

INGREDIENTS 
 

1 x 1-1.2kg Whole Snapper, 2 Ripe Tomatoes, 3 Pickling Onions, 1 Celery Stick, ¼ Bulb Fennel,  
60gm Ligurian Olives, Celery Heart Leaves, 4 Sprigs Sage, 3 Sprigs Parsley,  

1 Clove Garlic, Salt Flakes, Extra Virgin Olive Oil 
 
 

METHOD 
 

To begin: Dice the tomato into 1cm cubes and place into a large mixing bowl, season liberally with salt and dress with evoo. 
Toss well and set aside. 

 
Peel and cut the pickling onions into small wedges and add to the tomato. Dice the fennel into 1cm cubes and add to the mix 

also. 
 

Crush and roughly chop the garlic, pick the sage leaves and add to the other ingredients, add the olives and finely slice the 
celery. Mix all the ingredients together and set aside. 

 
In another bowl pick 12-15 celery heart leaves season with salt and set aside. 

 
Score the flanks of the fish on both sides and season the fish inside and out. Spoon out a layer of vegetable mix about the 

same size as the fish on to a large baking tray. Fill the cavity of the fish with the vegetable mix also. Place the fish on top of 
the vegetables and pour over the remaining vegetable mix, drizzle with a little evoo and bake the fish in a pre-heated oven 

combi setting 200˚C for 25 minutes. 
 

As the fish cooks pick and finely slice the parsley leaves and add them to the celery heart. Dress with a little evoo mix and set 
aside. 

 
Once baked place the snapper and vegetables on a large serving platter and top with the celery heart leaves and serve. 

 
 
 

HINTS & TIPS 
 

- Baking whole fish is an excellent alternative to steaming, ensure you add some vegetables that have high moisture content 
to the fish so as the vegetables cook and break down their moisture keeps the fish moist. 

 
 


