From Our Fish Fest: Steamed Fish

4lbs. fish (whole / fillet / sliced)
4 oz. butter

2 medium onions (chopped)

3 stalks of scallion

2 sprigs thyme

1 large tomato (diced)

1/2 hot pepper (optional)

1 whole green pepper (sliced)
1/2 Ib. carrots (sliced)

1 1/2 cups fish stock or water

Salt and pepper to taste

1/2 thsp. seasoning salt

1. Clean fish thoroughly.

2. Sauté onions, scallion, thyme and other vegetables in butter.
3. Add water or fish stock to pot and allow vegetables to cook for at least 10 minutes.
4. Add fish and left over seasoning and steam for about 20 minutes or until fish is done.

Serve with white rice and steamed string beans.

Serves 6 people

Serving Real Jamaican Food in Real Jamaican Style



