If you are looking something healthy and
simple, this is the recipe you should cook.
Have it on its own without rice like how I
like it. Add more vegetables if you wish.
Spinach and any other type of greens are
good to replace pak choy if you prefer.
Visit my YouTube Channel –
ChefNormanMusa to watch cookingvideo
for this dish.
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Steamed Sea Bass
with Asian Dressing
Recipe by Norman Musa
Serves 2
Ingredients
300g pak choy, cut into 3cm wide
8 cherry tomatoes
2 x 130g sea bass fillets
½ tsp fine sea salt
½ tsp ground white pepper
For the dressing
1 teaspoon freshly grated ginger
3 cloves of garlic, minced
1 lemongrass, thinly sliced
½ red chilli, deseeded and finely
chopped
1 tablespoon chopped coriander
2 tsp fish sauce
2 tsp light soy sauce
½ lime, for the juice
¼ tsp white sugar (optional)
For the garnish
2 spring onions, julienned and
soaked in water for 10 minutes or
longer
½ red chilli, deseeded, julienned
and soaked in cold water for 10
minutes or longer
4 sprigs fresh coriander
Method
Set a steamer ready.
Place a heatproof bowl in the
steamer and put the pak choy and
cherry tomatoes in the bowl, cover
up the steamer and steam for 5
minutes.
Season the sea bass with salt and
white pepper. Roll up the fillets
from tail to top with skin inside,
exposing the sea bass flesh on the
outside.
Open up the steamer lid and place
the sea bass on top of pak choy
and tomatoes, cover up the
steamer and steam for 10 minutes.
For the dressing, mix well all the
ingredients in a bowl. Open up the
steamer lid and pour the dressing
on top of the fish, cover up the
steamer and steam for 5 minutes.
Turn off the heat, carefully remove
the bowl from the steamer and
garnish with spring onions, chili and
coriander. Serve on its own or with
steamed jasmine rice.

