
OVEN-ST I ]AMED
WHOLE SNAPPER WITH

B L A C K  B E A N  S A U C E

two 1lz-pound red snappers,
cleaned, leaving heads and
tai ls intact

I tablespoon minced peeled
fresh gingerroot

2 garlic cloves, minced
% cup medium-dry Sherry
3 tablespoons soy sauce
lzpoundfresh shiitake

mushrooms, stems
discarded and caps
s l iced th in

4 medium carrots (about
l z  p o u n d l .  c u t  i n t o
jul ienne str ips

6 scal l ions, cut into
ju l ienne s t r ips

2 tablespoons fermented black
beans,* r insed l ightly

2 tablespoons water
2 teaspoons cornstarch

Accompuniment: I  cup long-grain
white r ice, cooked according
to package instruct ions
and omitt ing any butter
or margarine

*avai lable at Asian markets
and some specialty
foods shops

Preheat  oven to  450"  F.
Rinse snappers and pat dry with paper

towels. Cut 3 slashes about % inch deep
on each side of f ish and rub gingerroot,
garl ic, and salt  to taste into slashes.
Arrange f ish in one layer in a l3- by 9-inch
bak ing d ish and dr izz le  on both s ides
wi th  Sherry  and soy sauce.  Spr ink le
mushrooms, carrots, scal l ions, and black
beans  ove r  f i sh  and  cove r  d i sh  t i gh t l y
wi th  fo i l .

Bake f ish in  midd le  o f  oven 40 min-
utes, or unti l  just cooked through. Gently
push black bean mixture off fish. Transfer
f ish to a platter with large metal spatulas
and keep warm.

Transfer  b lack bean mix ture and pan
juices to a saucepan. In a small  bowl st ir
together water and cornstarch and st ir
in to  b lack bean mix ture.  S immer sauce
1 minute, or unti l  thickened sl ightly, and
pou r  ove r  f i sh .

Serve f ish wi th  r ice.  Serves 4.


