Fish

Fillets w/Hoisin Sauce


This slightly piquant sauce works well on a variety of types of fish. We like it on scrod, catfish, perch, and mahimahi. Savory Hoisin Sauce also makes an excellent marinade for grilled fish. Coat the fish with the sauce, marinate in the refrigerator for several hours, and grill. You might like to try the same marinating technique with slices of eggplant, zucchini, or tofu, baked or grilled. 

Serves 4 

Preparation time: 5 to 10 minutes; baking time 25 to 30 minute 

2 tablespoons hoisin sauce

2 tablespoons light miso

2 tablespoons sake or dry sherry

1½ teaspoons grated fresh ginger root

2 tablespoons fresh lime or lemon juice or rice vinegar 

Rinse fish, place it skin side down in a lightly oiled baking dish, and set it aside.

In a bowl, whisk together the hoisin sauce, miso, sake or sherry ginger, and lime or lemon juice or rice vinegar. Pour the sauce evenly over the fish, cover, and bake for 25 to 30 minutes, until the fish flakes easily with a fork. Serve garnished with sca11ions, pepper strips, and toasted sesame seeds.

GARNISH

thinly sliced scallions

thinly sliced red bell pepper strips or pimientos

toasted sesame seeds" 

"Toast a sing1e layer of seeds on an unoiled baking tray in a conventional or toaster oven at 350' for 2 to 3 minutes, unti1 fragrant and golden brown. 

Preheat oven to 350°.

