HERONS
Aromatic Steamed Snapper
Melted Heirloom Peppers, Pickled Tomatoes, Herb Blossoms
Serves 4
4ea. 6 ounce Snapper filets, Skin on
2 leeks, bottoms only, quartered long way
2 leeks, white part only thinly sliced
20 ea. heirloom cherry tomatoes, blanched and peeled
6-8 heirloom peppers or sweet bell peppers, julienne
1 Cup champagne vinegar
1½ cup water
1 tablespoon salt
1 tablespoon sugar
Several sprigs Fresh flowering herbs such as Thyme, Velour, Chervil, Basil
1 Cup White Wine
1 tablespoon unsalted butter, cubed and kept cold
2 tablespoon extra-virgin olive oil
Kosher salt and pepper to taste
Snapper:
Pre-heat oven to 300 degrees.
Line the bottom of a shallow pan with the quartered leeks. Season snapper
filets with 1 tablespoon of olive oil, kosher salt and black pepper and place
them on top of the leeks. Pour white wine into the bottom of the pan. Cover
fish with whole aromatic herb sprigs then cover pan tightly and place in a 300
degree oven for approximately 10 to 15 minutes.
Peppers:
Place julienne peppers and thinly sliced leeks in a sauce pan with 1 cup of
water, butter, 1 tablespoon of olive oil, salt and pepper to taste. Cook over
low heat, stirring often until peppers are soft.
Pickled Tomatoes:
Heat Vinegar, ½ cup of water, I tablespoon salt, 1tablespoon sugar, a pinch of
pickling spice and 3 or more sprigs of fresh herbs until salt and sugar
dissolve and liquid is warm. Pour the warm liquid over the peeled tomatoes.
Immediately place them in the refrigerator and allow them to sit for 1 to 24
hours. The longer they marinate the stronger the pickle flavor.
Reheat in the pickling liquid when ready to serve.
Plate up:
Spoon the melted peppers in the center of the plate. Place the snapper filet
on top of them and garnish the fish with warm pickled tomatoes, herb
blossoms, herbs and your favorite greens dressed with olive oil, salt and
pepper.

