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WESTHOOK
s




Yellowtail 





with Pesto





 �
�
�1 whole yellowtail, cleaned, deboned and sliced open lengthwise �80g pesto (homemade or good quality bought) �200 g mini rosa tomatoes �2 rounds of feta (black pepper works well) �2 medium-sized onions, peeled and cut into thin rings �Extra virgin olive oil �Heavyweight foil �Quantities can be adjusted according to the size of the fish 


�Rub olive oil onto the skin of the fish. Spread pesto on one half of the fish (skin side down). Top this with cherry tomatoes, feta and onion rings. Place the other half on top (skin side up). Wrap in foil and bake over hot coals until cooked to your liking. Any leftover fish is delicious served cold with homemade mayonnaise, a green salad and ciabatta bread the next day. �
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