
Salt Baked Rock Fish

1, 3 pound rock fish•	
2 egg whites whipped to soft peaks•	
1 pound fine salt, 1 pound coarse salt•	
1 stalk lemon grass•	
1 inch pieces of ginger sliced•	
1/2 a lime sliced•	
Cilantro•	

Coriander Dipping Sauce

1½ tablespoons fish sauce•	
Juice of 2 limes•	
1 tablespoon rice wine vinegar•	
1 tablespoon sugar•	
2 teaspoons grated or minced ginger•	
1 tablespoon each fresh chopped mint •	
and cilantro
2 tablespoons vegetable oil•	

Mix everything together.

Chili lime sauce

1/2 tablespoon minced garlic•	
juice of one lime•	
1/2  Thai chili chopped •	
1 tablespoon white sugar•	
salt•	
1/3 cup hot water•	

Mix everything together.  
Adjust ingredients to taste.

Whip the egg whites to soft peaks and mix with the salt. Remove the scales from the fish by scraping 
the skin with a knife starting at the tail. Fill the cavity of the cleaned fish with the lemon grass, ginger, 
limes and cilantro. In a baking dish place a layer of the salt mix down roughly the size of the fish.  Lay 
the fish on top then cover the fish with the remaining salt ensuring that you pack the salt and encase 
the entire fish. Bake in a 350 degree oven for around 40 minutes or until the fish reaches an internal 
temperature of 145 degrees. 



Salt Baked Rock Fish

Thai cucumber relish

1/2 cup rice vinegar•	
3/4 cup white sugar•	
1/4 cup water•	
1/2  medium onion brunoise (finely •	
diced) 
1/2 medium carrot brunoise•	
1 small cucumber brunoise•	
chili paste to taste•	
2 tablespoons chopped cilantro if •	
desired

Dissolve the sugar and salt in the vinegar, 
mix everything together and season to 
taste with chili paste and pepper.Noodle salad

½  pound cooked and cooled rice •	
noodles
1 tablespoon sesame oil•	
2  tablespoons canola oil•	
2 tablespoons honey•	
4  tablespoons soy sauce•	
3 tablespoons rice wine vinegar•	
1 tablespoon minced ginger•	
2 red peppers julienne•	
1 cup sliced snap peas •	
½ cup chopped green onion•	
½ cup chopped cilantro•	
Garnish with lime wedges and honey •	
roasted peanuts
Iceberg leaves•	

Mix everything together and adjust the 
flavor to taste with the vinegar and soy 
sauce. Serve with lettuce cups.

Beverage pairing: Dragonfly Hill Vineyard - Ortega Auxerrois


