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WESTHOOK
s




Snoek on





the Fire





It is best to use fresh snoek, but if you are using a frozen fish, hang it from the tail in a cool breezy place to stop it from getting 'pap' from its own water. (This sauce is great with any fish on the fire eg. tuna, geelbek or yellow tail) ��1 whole snoek �sauce: �1/2 can apricot jam (165g) �1/4 butter (125g) �2 lemons (grate the rind with a fine grater and juice) �4 t-spoons crushed garlic �2 pinch course black pepper �2 t-spoons fish spice �2 t-spoons olive oil ��-reduce sauce slightly in a pot on the fire, until nice and sticky. �-cook the snoek skin side down on a medium fire; paint the fish often to stop it from drying out. �-only turn the fish for the last 2mins before serving (watch that the sugar does not catch as it will burn)
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