
CYNTHIA’S GINGER GROUPER
Serves 2 as a main course. Serve with steamed rice and vegetables. Sauteed snow peas work well, as do Jane Fonda’s steamed carrots.

1. GROUPER:  Rinse fish, pat it dry, then drizzle fillets with lemon juice and olive oil.



1
pound of grouper fillets



2. GINGER:  Peel, then thinly slice the ginger.




1
“finger” of ginger for each pound of grouper

3. ONIONS AND GARLIC: Peel and mince the garlic cloves. Slice the onion very thinly.



2
medium garlic cloves, minced


1/2
large onion, sliced very thin



4. STEAM FISH: In large saucepan, place the fish with the sliced ginger on top. Bring to steaming point, then continue for about five minutes. Then turn off the heat.



1
large steamer saucepan



Grouper fillets



Sliced ginger



5. SAUTE ONIONS: While fish is steaming, saute onions and garlic in the olive oil. Season with the salt and pepper. Cook the onions until they are caramelized.



1
frying pan


1/2
cup olive oil



Onion and garlic



salt and pepper



6. FINAL ASSEMBLY: Blend the tamari sauce and sesame oil together. Place the fish on a separate plate (discard the sliced ginger). Top fish with the sauteed onions, plus a few tablespoons of the hot cooking oil. The fish should sizzle from the heat. 

   Now move the fish from the separate plate to the final serving plate. Spoon the tamari/sesame oil mixture over the fish and onions. 



1
teaspoon sesame oil


3
tablespoons tamari (or soy) sauce
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