
Serves 4 

2 Large carrots – chopped into sticks 

1 Red bell pepper – sliced 

1 Yellow bell pepper – sliced 

1 Cup fresh green beans – ends removed and halved 

1 medium onion – sliced 

4 snapper fillets – 3/8” to ¾” thick 

4 Tablespoons butter 

Fresh thyme 

Salt and Pepper to taste 

1 Lemon 

Preheat oven to 375 degrees. 

Tear off 4 sheets of parchment paper, 16 inches long.  Bring a pot of water to a rapid boil.  When the 

water is boiling, drop in all the vegetables and boil for 3 minutes.   

Note – If you cut your vegetables too big, they won’t cook all the way through.  My rule of thumb is that 

the vegetables should be ¼ the thickness of the fish fillet.  It doesn’t matter on a green bean so much as 

it does on a woody vegetable like a carrot.   

Drain and rinse with cold water.  Dump them into a colander to dry, taking care to get them as dry as 

possible.  Season the vegetables with salt and pepper.   Place a fish fillet in the center of each piece of 

parchment paper.  Season with salt and pepper.  Top with ¼ of the vegetable mix.  Melt the butter and 

mix it with the fresh time.  Coat the top of each fish fillet with the butter mixture.  Fold the parchment 

paper into a small sealed packet.  Place in a glass 9X13 pan and bake at 375 degrees for 18 minutes.  

Open one packet and put a fork into the thickest part of the fish.  If it is white all the way through and 

flakes easily, it is done.  Unless the fish are huge, they should be done after 18 minutes.  Open the bags 

and serve as is, or transfer to a plate.  Squeeze a lemon over each fillet, just before serving. 

 

 

 

 


