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Spicy Steamed Garfish with Raw Scallop Salad 
 
 

EQUIPMENT 
 

Chef’s Knife, Mixing Bowls, Pastry Brush, Perforated Baking Tray, Baking Paper 
 
 

INGREDIENTS 
 

2 Whole Cleaned Garfish, 5 Large Scallops, ¼ Cucumber, ½ Peeled Shallot, 1/8 Green Chilli,  
30gm Melted Butter, 5 Coriander Sprigs, 10gm Siriacha Sauce, Lemon, Salt Flakes 

 
 

METHOD 
 

Whisk together siriacha sauce and melted butter and set aside. Score both sides of the garfish and place the fish on a 
perforated baking tray lined with baking paper. 

 
Season both sides of the fish and the inside cavity. Using a pastry brush paint the spicy butter over both sides of the fish and 

cover the fish with another sheet of baking paper and place in the oven stem setting 70˚C for 12 minutes. 
 

For the scallop salad finely dice the shallot, cucumber skin and chilli and place everything into a small mixing bowl. 
 

Next finely slice the scallops and coriander and add to the mixing bowl, drizzle over evoo mix well and set aside. 
 

Once steamed remove the garfish from the oven and place on a large serving plate, season the salad with salt, lemon juice 
and toss well. Spoon the salad over the fish and serve. 

 
 
 

HINTS & TIPS 
 

- Compound or flavoured butters are a great way to add extra flavour to steamed fish, you are only limited by your 
imagination to what you add to your butter 

 
- Garfish is a great alternative for a table fish, it has white firm flesh that matches well with hot and spicy additions. 

 
 
 


