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Steamed Snapper with Ginger & Spring Onion 
 
 

EQUIPMENT 
 

Chef’s Knife, Large Perforated Baking Tray, Baking Paper, Small Saucepan 
 
 

INGREDIENTS 
 

1 x 1kg Baby Snapper, 3cm Piece of Peeled Ginger, 3-4 Spring Onions, Macadamia Nut Oil,  
Sesame Oil, Soy Sauce, Lime 

 
 

METHOD 
 

Finely slice the ginger and cut the slices into thin matchsticks and set aside. 
Score both sides of the fish and place some of the ginger into the cavity of the fish. 

Place a sheet of baking paper on a large perforated tray and sprinkle over some ginger onto the baking paper. Place the fish 
on top of the ginger and place the remaining ginger over the fish. 

 
Finely slice 2 spring onions and place some cut onion in the cavity of the fish, scatter the remaining over the top of the fish. 

Drizzle the fish with liberal splashes of soy sauce and place another sheet of baking paper over the fish. 
 

Place the fish into a pre-heated oven steam setting 80˚C for 20-25 minutes. 
Pour approx 20gm of Macadamia nut oil into a small saucepan and add 8-10 drops of sesame oil and set aside. Finely slice the 

remaining spring onion for garnish and set aside. 
 

One minute before the fish has cooked place the pot of oil on the stovetop over a high heat until smoking. 
Remove the fish from the oven once cooked and place on a serving plate, pour the smoking oil over the fish slowly, garnish 

with sliced spring onion and lime cheeks and serve 
 
 
 

HINTS & TIPS 
 

- This is a simple quick midweek way to enjoy fish, we use soy sauce here as our seasoning but please note, different soy sauces 
have different levels of saltiness so you may need to add a little salt if your soy is not overly salty. 

 
- When eating your whole fish don’t just go straight for the fillets, the best and juiciest part of the fish is the cheeks, steal 

the cheek before anyone else gets to it first. 
 
 
 


