Whole Grilled Red Snapper
Ingredients

1 ¼ lb Whole red snapper

2 tbsp. Vegetable oil
2 tbsp. Kosher salt 

1 tbsp. Crushed black pepper

1 lime

Method:

Preheat your grill to high. Drizzle the snapper with oil on both sides and then season with salt and pepper and rub to ensure the fish is entirely coated.

Once the grill is hot, place the snapper on the grill for two minutes on each side, or until a crust forms.  Remove the fish from the grill and finish it in the oven at 400 ̊ F for ten minutes.  Remove and let rest for 1-2 minutes.

While your fish is resting, cut a lime in half and place it on the grill until grill lines form.
Serve the whole red snapper with the grilled lime.
