
Crispy Red Snapper wit h  Spic y T o m at o  Sau c e ( Ca Ch ien) 
 

Ingredients: 
1 Tbsp Vegetable Oil (I Use Peanut Oil) 
2  C lo v es G ar lic  -- M inc ed  
1 M ed  To m ato  -- Peel,  seed ,  d ic e 
2  S m  C h iles (R ed ) -- M inc ed  
2  Tbsp S ugar  
2  Tbsp F ish  S auc e (N uo c  M am ) 
2  Tbsp W ater  
2  Tbsp C ilantr o  -- C h o pped  
2  tbsp S c allio ns -- C h o pped  
1 R ed  S napper  -- C leaned ,  sc aled  
 
D irec tio ns: 
In a m ed ium  sk illet o v er  h igh  h eat,  h eat th e o il until h o t. 
R ed uc e th e h eat to  m ed ium -h igh  and  ad d  th e gar lic . 
C o o k ,  stir r ing,  f o r  3 0  sec o nd s. 
A d d  th e to m ato  and  c h iles and  c o o k  f o r  1 m inute. 
A d d  th e sugar ,  f ish  sauc e and  w ater . 
S im m er ,  stir r ing o c c assio nally ,  until th e sauc e is th ic k ened  (abo ut 3  m inutes). 
R em o v e th e sauc e f r o m  th e h eat and  set asid e. 
In a lar ge sk illet h eat abo ut 1/ 2  inc h  o f  o il. 
L ay  th e snapper  in c ar ef ully  and  c o o k  o v er  m o d er ately  h igh  h eat,  w ith o ut m o v ing,  
until v er y  br o w n and  c r usty  (abo ut 14  m inutes). 
Tur n th e f ish  and  c o o k  th e o th er  sid e (abo ut 10  m inutes). 
D r ain th e snapper  o n paper  to w els. 
To  ser v e,  put th e f ish  o n a platter ,  po ur  sauc e o v er  it,  and  using a lar ge f o r k  lif t 
Th e m eat w ith  th e sk in f r o m  th e bo nes. 
Tur n th e f ish  o v er  and  d o  th e sam e. 
S er v e w ith  steam ed  r ic e. 


