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Barbecued snapper with lime & coriander

Rate this recipe

28 people are cooking this Count me in

There is nothing better than fresh produce cooked simply, and this snapper recipe is a classic
example.

Ingredients (serves 4)

1 tbs olive oil

500g snapper

1lime

1 tbs ginger, grated

2 tbs coriander, chopped

1 long red chilli, thinly sliced

Method
Prepare a piece of foil large enough to wrap up the fish. Spread some of the oil on the foil then place
the fish on the foil. Cut slits 2cm apart into the body of the fish on both sides.

Cut the lime into thin slices and place into the slits in the fish. Sprinkle the ginger, coriander and
chilli over the fish. Drizzle the remaining oil over the fish.

Fold the edges of the foil until the fish is completely wrapped. Place on a barbecue over medium
heat and cook for approximately 30 minutes or until cooked through.
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Cooking Tip: If you have the time, buy your chilli, lime, coriander and ginger from the local Asian
supermarket - you'll notice a huge difference in flavour compared to large supermarket chains.
Better yet, have a go at growing your own. Chillis, ginger, coriander and limes are hardy and easy to
grow, and they add truckloads of flavour without upping your calorie count.
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