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Whole Sea Bass baked in tin foil 
Paul Clerehugh recipes as featured on the Nicki Whiteman Show 

 
Paul Clerehugh is BBC Radio Berkshire’s guest chef.  

He is chef proprietor of the Crooked Billet, one of Englands most famous foodie pubs. 
 
Undoubtedly the easiest way to cook fish. This recipe is perfect for the whole round fish – bream, sea 
trout, mackerel, carp, herring, and river trout. Even small whole flat fish work well. 
 
This method of fish cookery is very forgiving – even if you overcook the fish a little, it will still be 
delicious. 

Paul Clerehugh 
 
1 medium/large sea bass – 1kg-ish, descaled, gutted, trimmed and cleaned 
2 garlic cloves, peeled and squashed 
1 lemon 
1 bay leaf 
Your choice of herbs – thyme, flat leaf parsley, dill, fennel frills 
50g unsalted butter 
A glass of dry white wine 
Malden salt, freshly ground black pepper 
 

1. Place 2 squashed garlic cloves, along with a bay and a couple of lemon slices inside the fish cavity. 
Season all over, well, with flaky sea salt and a few black pepper twists (I’m quite partial to white 
pepper – although not everybody’s cup of tea). 

 
2. If you have any herbs to hand – fennel tops, parsley, thyme – you can pop some of those in too. 

 
3. Take a sheet of foil – large enough to make a decent sized pillowcase to envelope the bass. Top tip: 

– buy the expensive thick gauge foil – otherwise you’ll certainly need a double layer of cheaper foil. 
 

4. Grease the inside surface (dull side) with a little butter. Put the bass in the centre and bring up 
the sides of the foil a little. 

 
5. Scatter a few more herbs over the fish and dot with butter. Now a good squeeze of lemon juice 

and a glass of Muscadet – season again, bring the foil up around the fish and scrunch the edges 
together until the parcel is completely sealed. 

 
6. Put the parcel on a baking tray and bake in an oven preheated to 190°C/380°F/Gas 5 for 25 

minutes – then take the parcel straight to the table and open the foil envelope with theatre and a 
cloud of fragrant steam. The bass will be sitting in a pool of deliciously rich and aromatic juice. 

 
 

Hear more from BBC Radio Berkshire’s guest chef Paul Clerehugh on  
Nicki Whiteman’s afternoon show,  

tune into the food hour at 2pm on Friday afternoons. 


