ESCOVITCH FISH
FOR THE FISH:

4 
(about 6-ounce) skin-on red snapper fillets

1 
teaspoon garlic powder

1 
teaspoon freshly ground black pepper

½ 
teaspoon kosher salt

½ 
cup vegetable oil

FOR THE ESCOVITCH SAUCE:

2 
medium scallions

1 
medium yellow onion, thinly sliced (about 1 ½ cups)

1 
medium carrot, peeled and cut into matchsticks (about ¾ cup)

½ 
medium red bell pepper, thinly sliced (about ¾ cup)

1 
tablespoon peeled and matchstick-cut ginger

3 
sprigs fresh thyme

1 
Scotch bonnet pepper, pierced with a knife

3 
whole allspice berries

2 
dried bay leaves

1/3 
cup distilled white vinegar

2 
tablespoons water

1 
tablespoon plus 1 teaspoon granulated sugar

1½ 
teaspoons kosher salt

Cut 2 medium scallions crosswise into 2-inch pieces. Halve or quarter the pieces lengthwise into thin strips.
Pat 4 red snapper fillets dry with paper towels. Season all over with 1 teaspoon garlic powder, 1 teaspoon black pepper, and ½ teaspoon kosher salt.
Heat ½ cup vegetable oil in a large nonstick frying pan over medium-high heat until shimmering. Working in batches if needed, add the fish skin-side down in a single layer. Fry, gently pressing down on the fish with a flat spatula occasionally so that it stays flattened, until cooked through and the skin is crisp, 4 to 5 minutes per side. Transfer the fish to a wire rack.

Turn off the heat. Pour the oil into a heatproof bowl. Wipe out the pan with a paper towel. Return 2 tablespoons of the oil to the pan.
Add the scallions, 1 thinly sliced medium yellow onion, 1 matchstick-cut medium carrot, ½ thinly sliced medium red bell pepper, 1 tablespoon matchstick-cut ginger, 3 fresh thyme sprigs, 1 pierced Scotch bonnet pepper, 3 whole allspice berries, and 2 dried bay leaves to the pan. Cook over medium heat until the onions and carrots are crisp-tender, about 5 minutes.

Stir in 1/3 cup distilled white vinegar, 2 tablespoons water, 1 tablespoon plus 1 teaspoon granulated sugar, and 1 ½ teaspoons kosher salt. 
Simmer until the sugar and salt dissolve and the liquid reduces slightly, 2 to 3 minutes.

Turn off the heat. Remove and discard the Scotch bonnet, allspice, bay leaves, and thyme stems. Serve the vegetables and sauce over the fish.

RECIPE NOTES

Storage: Leftovers can be refrigerated in an airtight container for up to 2 days.
SERVES: 4 







Olushola "Ola" Wadley
When I was growing up, this dish was always a favorite on the table — especially during holidays or when we just needed something to wake up our taste buds and remind us of our roots. My sister and I turned it into a full-blown cooking competition. Who could get the skin crispier, the pickle more balanced, the fish fried to that just-right golden-brown? We’d battle it out in the kitchen like two top chefs on a cooking show, judging each other’s escovitch sauce like it was Olympic sport. And of course, our family was the panel — forks in hand and never shy with their opinions.
It’s the kind of dish that carries stories, laughter, and a little bit of Scotch bonnet-induced drama. Every time I make it, I taste it at home, I hear my family, and I remember that food isn’t just nourishment — it’s legacy. So here is my family’s beloved escovitch fish recipe, with love, crunch, and just a touch of sibling rivalry.
Why You’ll Love It

There’s minimal prep. With a prep time of less than 30 minutes, this one-skillet dish is as easy as it gets.
The sauce is so good! The crispy fish paired with spicy, tangy, and bright pickled vegetables makes this a standout favorite amongst many seafood dishes.

