
 
 
 
# 119: Off the Hook 
Crispy Skinned Red Snapper, Fricassee of Market Peas and Beans 
Alison Vines-Rushing, NOCHI 

8 ounces fresh or frozen purple hull peas (black-eyed peas can be substituted) 
1 bay leaf 
2 sprigs fresh thyme 
4 cups chicken or vegetable stock 
2 carrots, one peeled and left whole and one finely diced 
3 stalks celery, one trimmed and left whole and two finely diced 
2 small onions, one halved and one finely diced 
1 head of garlic, top trimmed 
8 ounces fresh snap beans 
3 tablespoons extra virgin olive oil, divided 
1 teaspoon salt 
1/2 teaspoon freshly ground black pepper 
1/2 cup unsalted butter, diced 
4 red snapper fillets, skin on and boned, about 5 ounces each 
1/2 teaspoon fine sea salt 
1/2 teaspoon freshly ground black pepper 
Instant flour for dusting the fish 
Fresh thyme leaves for garnishing 

   To make the pea and bean fricassee, in a large saucepan combine the peas, bay 
leaf, thyme sprigs, stock, whole carrot, whole celery stalk, halved onion and garlic 
head and bring to a boil. Reduce to a simmer, skimming off any scum on the 
surface as necessary. Cook until the peas are tender, about 20 minutes. Once they 
are cooked, remove the peas from the stock with a slotted spoon and set aside. 
Remove and discard the vegetables and garlic. Reserve the pea cooking liquid.  
   Bring a pot of well salted water to a boil and add the snap beans. Cook, not 
losing the boil, until the beans are tender, then shock in ice water. Drain and set 
aside.  



   Heat 1 tablespoon olive oil in a large sauté pan and add the diced carrot, celery, 
onion, salt and pepper. Sweat the vegetables for a couple of minutes to soften 
them, then add the strained peas and butter. When the butter is melted, add 1 
1/2 cups of the reserved pea cooking liquid. Bring to a simmer over medium heat. 
Reduce until the liquid is almost gone and the peas are glazed. Then add the 
blanched snap beans and adjust the seasoning. Add a little of the cooking stock if 
more liquid is needed. Keep warm while preparing the fish. 
   To cook the fish, season the fillets with salt and pepper and dust the skin with a 
light coat of instant flour. Heat a sauté pan over high heat until smoking and add 
the remaining olive oil. Decrease the heat to medium high and add the fish to the 
pan skin side down. Press the fish with a spatula to adhere the skin to the pan and 
cook until the skin is crispy, about 1 minute. Once it is crispy, turn the fish over 
and cook until the fish is cooked through, about one more minute. To serve place 
the fish over the peas and beans and garnish with fresh thyme leaves. 
Serves 4. 

  


