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WESTHOOK
s




Pan-fried 





Snoek





4-8 pieces of snoek (don’t remove the skin)�2-3 lemons, quartered�Salt�Black pepper�Butter for frying


�Make two shallow cuts on the skin side of the fish portions to prevent them from curling in the pan.�Salt fish portions well.�Heat the pan on a very hot plate and melt a blob of butter (a tablespoon or two, depending on the size of the pan and the portions of fish).�Place the fish skin side down in the butter and fry until the skin turns a crispy brown.�Pepper the uncooked side of the fish, then turn.�Fry until fish is done.�Serve immediately with lemon wedges.�Make sure there is good brown bread and lots of butter on the table.�And don’t forget the smooth apricot jam.�You can serve this as a main dish with a plain salad and baked potatoes or sweet potatoes.
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