MEDITERRANEAN SEA BASS EN PAPILLOTE
Thin, flaky fish such as Branzino, Lemon Sole or John Dory

Green onions

Salt, pepper, and lemon zest for seasoning

Olive oil

Mushrooms

Peppers

Capers

Artichokes
Pilaf rice seasoned with garlic and cilantro
Preheat the oven to 400°F.
Start by hard-roasting some green onions or spring onions.
Cut out about a 15 x 15" piece of parchment, lay the paper down on the surface, and spread the arred onions down in the middle.
Lay the piece of fish over the onions and season with salt, pepper, and lemon zest.
Drizzle a little olive oil over the top, fold the parchment paper over, and curl both open ends together (it should look kind of like a paper empanada).
Add all the vegetables as well as any preferred herbs.
Place in the oven at 400°F for about eight minutes.
Once removed from the oven, let it rest for one to two minutes then you are good to go. Serve alongside a simple pilaf rice with garlic and cilantro.
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