GARLIC HERB CRUMBED SCALLOPS WITH ROMESCO
SAUCE AND WHOLE BAKED SNAPPER BY BEN MACDONALD
ROMESCO SAUCE
INGREDIENTS:
2 tomatoes, core removed
2 red capsicums (bell peppers)
6 cloves garlic
1 chilli, medium
1 bread, slice, crusts removed
100g almonds
1 tsp sweet smoked paprika
1 tsp hot smoked paprika
40ml sherry vinegar
100ml olive oil
salt and pepper
METHOD:
Preheat the oven to 180º.
Wrap the garlic in foil with a dash of olive oil, then place on a tray in the oven with the
chili and tomatoes.
Char the capsicums over a gas flame until blackened all over (if you don’t have gas
you can use a blow torch or just place them in the oven with the other ingredients).
After 20 minutes in the oven, remove the tomatoes, chilli and garlic and allow to rest a
couple of minutes until cool enough to handle. Remove the skins from the roasted
vegetables and also the seeds from the chilli, then roughly chop and place in a blender
and blend briefly.
Fry the bread in a little olive oil until browned. Tear into pieces and add to the blender
along with the regular and smoked paprika.
Roast the almonds in the oven for 3 - 4 minutes until lightly roasted but not coloured.
Add to the blender along with the sherry vinegar, olive oil and salt and pepper to taste.
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Blend the ingredients until they form a paste. The sauce should be textured and rough,
rather than smooth. You can pass it through a fine sieve if desired, but it is typically
served as is.
Check the seasoning of the sauce and adjust as necessary with salt, pepper and
vinegar (or a touch of lemon juice).
SCALLOPS
INGREDIENTS:
12 scallops, large cleaned
3/4 tsp salt
1/2 tsp curry powder
1 tsp lemon juice
METHOD:
Remove the scallops from the fridge and dry thoroughly.
Combine the salt and curry powder and dust the top of each scallop.
Bring a heavy pan to a high heat and add enough oil to cover the bottom by 2mm.
Once simmering, add the scallops with the curry-salt side down. Do not move and
allow them to cook almost all the way through (1-3 minutes depending on size). The
base should be brown on the edges and the edge of the top should be starting to
become opaque.
Flip the scallops and finish cooking for 30 seconds on the other side. Remove and
squeeze over a little lemon juice.
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GARLIC HERB CRUMB
INGREDIENTS:
1 clove garlic, smashed and finely chopped
1 Tbsp. olive oil
1/2 cup breadcrumbs, panko
1/2 lemon, zest only
1 Tbsp. parsley, finely chopped
METHOD:
In a small pan, fry the garlic in the oil over a high heat until just beginning to brown.
Add the breadcrumbs and stir to coat in the oil.
Continue to cook until just turning brown. Remove from the heat and stir in the zest
and parsley.
WHOLE BAKED SNAPPER
INGREDIENTS:
1 snapper, cleaned and scaled
6 anchovy, fillets
3 cloves garlic
1 Tbsp. capers
1/2 tsp. salt
1/4 tsp. cumin, ground
1/4 tsp. black pepper, ground
1/8 tsp. cayenne pepper, ground
1/4 cup. coriander, stems finely chopped, leaves reserved
1/4 cup. parsley, leaves finely chopped
1/2 lemon, juice and zest
120ml olive oil

3
© Adrenalin Ltd.

www.whanauliving.co.nz

METHOD:
Preheat your oven to 200°.
mix the anchovy’s, garlic, capers and salt together in a mortar and pestle until a rough
paste is formed. Add spices and continue to mix until well combined.
Move the paste into a larger bowl and add lemon juice, coriander and parsley and stir
to combine, then slowly whisk in the olive oil.
Slash the thickest parts of the snapper on each side on an angle (this will allow the
paste to penetrate and also allow it to cook more evenly) Rub the charmoula all over
the outside of the fish and be sure to get plenty inside the cavity.
Roast in a tray in the oven until the fish just pulls away from the bone in the thickest
part. Start checking after 20 minutes, it may take 30 minutes or more depending on the
size of your fish.
Serve whole fish with remaining charmoula on the side.
Use a couple of large spoons to pull the flesh away from the bone.
Once one side is finished, remove the backbone and continue.
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FURTHER LINKS
wordswithfood.com
https://www.instagram.com/wordswfood/
https://www.facebook.com/wordswfood
To find out more about the Whānau Living TV series visit our website:
http://www.whanauliving.co.nz/
another Adrenalin Group Production
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