Y umami

MEDITERRANEAN - SPANISH - ITALIAN - MAIN COURSE - CENTERPIECE - COOK-AS-
ENTERTAINMENT

Whole Fish on the Kamado
(Branzino / Dorada, Direct Heat)

A whole 1.5-pound branzino or dorada, scored three cuts per side,
stuffed with lemon and herbs, oiled generously, placed directly on a
220-degree kamado grate. Five to six minutes per side. Do not move
the fish until the skin releases on its own — that is the Maillard-crust
signal. The most dramatic single-protein presentation on a kamado,
taught by patience and grate discipline.

Protein Whole white-fleshed Mediterranean fish (branzino, dorada, or snapper)
Serves 2 per whole fish - scales: 4 for 4 guests, 6 for 6 guests
Difficulty Intermediate Active 40 min (20 min prep + 15 min cook + 5 min service)

Total 50 min

The Cook Is the Entertainment

A whole fish grilled over live fire is the most dramatic single-protein presentation in the home
cook's repertoire. The head stays on; the tail stays on; the skin crisps to a golden shell; the
flesh stays moist because the bones and head conduct heat inward rather than letting it
escape; the presentation at the table — whole fish on a wooden board, crackling skin, wafting
lemon-herb steam — is an event that sliced filets cannot match. The technique is
Mediterranean heritage: Italian whole fish alla griglia, Spanish dorada a la plancha, Greek psari
sti skara, all variations on the same theme. Kamado applies direct radiant heat with added

charcoal smoke, producing a result that approaches wood-fired seaside restaurant output.



The technique is simple, but it demands discipline on two specific points. First: the fish must
not be moved until the skin naturally releases from the grate. If you try to flip too early, the skin
tears and sticks. You know the skin is ready when you can lift the fish 1-2 millimeters cleanly
with a thin metal spatula — at that moment, Maillard has fused the skin's collagen to itself and
the grate bars have stopped gripping. This usually happens around the 5-6 minute mark at
220 degrees Celsius, but varies by fish size and skin thickness. The rule: don't rush. Second: the
grate must be scorching hot AND generously oiled. Cold grate + oil = fish sticks. Hot grate
without oil = fish sticks. Hot grate + oil immediately before the fish goes on = fish releases

cleanly.

One fish serves two. For larger groups, cook multiple fish simultaneously — 220 °C direct-heat
accommodates 2—3 whole fish on a standard 18-inch kamado. The cook is the entertainment:

guests gather, watch, help baste. The drama is built in.

The @ No Limits version stuffs the cavity with rosemary + thyme + garlic + a splash of Vinagre
de Jerez, and serves alongside both Canarian mojos (UMAMI-9 #1) — the classical pairing the

mojos were designed for.



AT A GLANCE

Specs

YIELD

1 whole fish per

FISH

Branzino (Italian

KAMADO TEMP

220 °C / 430

DIFFICULTY

Intermediate

2qguests(1.51b / sea bass), °F direct heat, 00000
700 g each) dorada, or no deflector
snapper
ACTIVE TIME COO0K TIME REST TIME CARDINAL RULE
40 min 10-12 min (5-6 3-5 min off heat DON°’T move fish
per side) until skin
releases
naturally
FINAL SIGNAL PAIRS WITH

Skin lifts

cleanly with

Canarian mojos,
charred
spatula, crisp vegetables,

golden crusty bread

UMAMI ADAPTATION

What Changed & Why

Classical Mediterranean whole-fish grilling uses direct heat on a preheated grate, simple
lemon-herb stuffing, and the inviolable don't-move-until-it-releases rule. This Umami
adaptation follows the classical technique exactly and adds kamado-specific heat
management (220 °C direct, no deflector, oiled grate immediately before fish goes on), the
Canarian mojos pairing (UMAMI-9 #1) for service, and the @ variants that layer Spanish flavor
onto the Mediterranean base (sherry vinegar splash in the cavity, Arbequina EVOO finish). The
@ Everyday version is the classical branzino with lemon + rosemary + thyme. The @ No Limits

version adds the mojo service and premium fish sourcing.



CHANGE

TECH

TECH

ADD

ADD

ELEV

ORIGINAL

Pan-roast whole fish

in oven

Move/flip frequently

to prevent sticking

Lemon squeeze only

Plain finish

UMAMI VERSION

Kamado at 220 °C

direct heat, oiled grate

DO NOT move until skin
releases naturally (4-6

min)

Score skin 3 shallow
cuts per side before

cooking

Stuff cavity with lemon
+rosemary + thyme +

garlic

@ service with
Canarian mojos
(UMAMI-9 #1)

WHY

Live fire + radiant dome heat
produces crispy skin that ovens
cannot match; adds subtle

charcoal smoke

Maillard crust forms when skin
fuses to itself + releases from
grate; early flipping tears the

skin

Allows heat to penetrate faster,
prevents curling, signals flip-
time (scores open visibly when

done)

Cavity aromatics steam through
flesh during cook; delivers herbs

from inside out, not just surface

Mojos verde + rojo are the
classical Spanish grilled-fish
companion; completes the
pattern



INGREDIENTS

What You Need

‘ Everyday

Th

e Whole Fish (@)

- 2 whole branzino, dorada, or snapper (1.25-1.5 Ib / 570-680 g each — any good fishmonger

counter; request: gutted, scaled, fins trimmed, head and tail ON)

- 2 lemons (1 sliced into thin rounds, 1 cut into wedges for service)

- 1small bunch fresh rosemary (4-6 sprigs)

- 1small bunch fresh thyme (8-10 sprigs)

- 4-6 cloves garlic, smashed (skin on)

- 60 ml olive oil (for oiling skin + cavity)

- Fine sea salt (generous inside + outside)

- Fresh-cracked black pepper

- Optional: 1tbsp dried Italian herbs OR Spanish oregano for the skin

Substitution Notes

- No branzino/dorada? Snapper works beautifully — slightly firmer flesh, similar cook time.

Pompano, trout, or any 1.5-lb whole white-flesh fish works. Avoid fatty fish (mackerel, bluefish)
— they need different technique. Avoid very delicate fish (sole, flounder) — they fall apart on
the grate.

- Kamado unavailable? Gas grill works — preheat to 220 °C, clean grate well, oil heavily. Charcoal

adds smoke the gas grill can't match, but the technique transfers. Oven at 230 °C on a
preheated sheet pan is the worst-case backup — pan-sear first for 3 min on the skin to crisp.

- No rosemary/thyme? Any Mediterranean herb bundle works — oregano, marjoram, parsley

stems, even basil. The herbs' specific identity matters less than the aromatic mass in the
cavity.

- Fish head/tail look intimidating? Leave them on — they do flavor work during the cook. The

head is also Pablo's preferred bite (the cheeks are the most flavorful meat on the fish). At
service, any squeamish guest can avert their eyes while you plate.



r

‘ No Limits

Premium Fish + Accoutrements (@)

- 2 Honolulu Fish Co sashimi-grade branzino OR dorada (Pablo v supplier — overnight from

Hawaii) OR local Miami snapper from a trusted fishmonger, same-day catch

- 2 organic Meyer lemons (1 sliced thin, 1for wedges — Meyer is sweeter + more floral than

standard lemon)

- 1full bunch fresh Italian rosemary (8 sprigs)

- 1full bunch fresh English thyme (12 sprigs)

- 6 cloves Las Pedroneras purple garlic (Pablo v, smashed skin-on)
- 60 ml Arbequina EVOO (Pablo ) for pre-cook + 20 ml for finish

- 2 tbsp Vinagre de Jerez Reserva (Pablo v) splashed in the cavity before cooking — Spanish

axis

- Maldon flaky salt (Pablo v)
- Tellicherry black pepper, fresh-cracked

- 1tsp Pimentén de la Vera dulce DOP (Pablo v) dusted on skin — Spanish-Mediterranean

bridge (optional, for Spanish-leaning menus)

Service Companions (Classical Mediterranean + Pablo Pattern)

- Canarian mojos (UMAMI-9 #1) — mojo verde + mojo rojo, both in small bowls alongside. The

classical pairing is grilled-fish + both mojos. Non-negotiable for Pablo-Spanish service.

- Charred seasonal vegetables on the same kamado: scallions, zucchini, peppers, asparagus.

Grill alongside the fish (add vegetables 5 min after fish hits the grate).

- Lemon wedges for the table

- Warm crusty bread (focaccia UMAMI-10 #2 or sourdough UMAMI-10 #1) for mopping EVOO +

fish juices

- Chilled Galician white wine (Albarifio) — classical Spanish grilled-fish pairing

- Optional: toasted Marcona almonds + Arbequina olives as bar snacks while fish cooks

(kamado performance = the cook is the entertainment)

Scaling for Dinner Parties

- 4 guests = 2 fish (standard kamado easily accommodates 2 branzino side-by-side on direct

heat)

- 6 guests = 3 fish (fits on 18-inch kamado; may need to adjust positioning)
- 8 guests = 4 fish (cook in 2 batches of 2, 15 min apart — OR borrow a second kamado)

- Beyond 8 guests: too many fish for one cook pattern; switch to 3-lb whole fish (grouper,

snapper) and serve filet-style




EQUIPMENT

Your Kit

O 00 g0

O g 0O

O
O
O

MISE

Kamado (Pablo v) — standard 18-inch fits 2-3 fish at once

Heat deflector OUT (direct heat configuration)

Lump charcoal — enough to fill firebox 1/3 (moderate fill for 30-40 min direct heat at 220 °C)
Optional: 1 chunk of applewood or cherrywood for subtle smoke

Stainless steel or thin aluminum fish spatula (thinner than standard spatula — slides under fish

without tearing)

Sharp paring knife (for scoring skin)

Heavy kitchen shears (for trimming fins if fishmonger didn't)

Long tongs (for positioning on grate)

Heat-resistant gloves

Wooden serving board (long + wide enough for whole fish + garnishes)

Small bowl of EVOO + brush for oiling the grate immediately before fish goes on

EN PLACE

Before You Start

O

O

O 0O 0

Fish cleaned, scaled, fins trimmed — ideally done by fishmonger. Pat VERY dry with paper towels
(wet skin = stuck fish)

Score skin with paring knife: 3 shallow diagonal cuts per side (each cut about 2 cm long, through

skin + 3-5 mm into flesh)
Cavity seasoning staged: lemon rounds, herb sprigs, smashed garlic, salt, pepper
Kamado lit with lump charcoal 30 min before cook — target 220 °C direct heat (deflector OUT)

Grate CLEAN (scrape with wire brush) — any residue from previous cooks will cause sticking



O

O
O

O
O

Oil brush and small bowl! of EVOO ready — will oil grate IMMEDIATELY before fish goes on (not

earlier — oil burns off)
Fish spatula ready

Wooden serving board warming in 60 °C oven (not hot enough to cook further, just takes the
chill off)

Mojos (@ UMAMI-9 #1) or plain lemon wedges + EVOO + Maldon at the table

Guests near the kamado (cook is the entertainment)

MAKE-AHEAD

Timeline

T-60 min — Buy/pull fish
Pull fish from fridge 30-60 min before cook. Fish should come to room temperature (15-20 °C
surface) before hitting hot grate — cold fish causes uneven cooking and more sticking.

T-30 min — Light kamado
Fill firebox 1/3 with lump charcoal. Optional: add 1 chunk apple or cherry wood for subtle smoke.

Light with electric starter or chimney. NO heat deflector (direct heat). Close dome, set vents for
220 °C target.

T-20 min — Prep fish

Pat fish VERY dry with paper towels (multiple passes, including inside cavity). Score skin 3
shallow diagonal cuts per side. Salt generously inside and out (Maldon for @). Pepper. Stuff
cavity with lemon rounds + rosemary + thyme + smashed garlic. (@): splash 1tbsp Vinagre de
Jerez Reserva inside cavity.

T-5 min — 0il fish skin
Brush entire outside of fish with olive oil. The skin should be glossy, evenly coated. This is non-
negotiable for release.

T-2 min — Scrape + o0il grate

Burp kamado dome (crack 5 cm open, 5 second wait, fully open) — flashback prevention.
Scrape grate with wire brush. IMMEDIATELY brush the grate with olive oil (paper towel dipped in
oil + long tongs works well). The grate should smoke slightly from the fresh oil contact.



T-0 — Fish goes on
Place fish on grate DIAGONALLY (across the bars — perpendicular to bar direction). This
minimizes contact area. Close dome immediately. Start a 5-minute timer.

T+5 — Release check

Burp dome open. Slide fish spatula carefully under fish edge. If skin releases cleanly with 1-2 mm

lift = ready to flip. If it resists or tears = NOT READY, close dome, 1-2 more min, re-check. Most
fish release between 4-7 min depending on size + grate temp.

T+6 — Flip
When ready: slide spatula under fish fully, lift, use a second spatula (or tongs carefully) to
support the fish, gently flip to the other side. Close dome. Start a second 5-minute timer.

T+11 — Second release check
Burp dome, check second side. Spatula test. When skin releases and fish feels firm to gentle
press (not mushy, not rigid — just firm), pull from grate.

T+13 — Rest on warmed board
Transfer to warmed wooden serving board. Rest 3-5 min loosely covered with foil. Juices
redistribute; residual heat finishes the interior.

T+18 — Finish + serve

Remove foil. Drizzle with fresh EVOO (@ Arbequina). Squeeze half a lemon over the skin. Flaky
salt. Carry board to the table WHOLE — the drama is the presentation. Serve alongside mojos
(@) or lemon wedges, bread, vegetables.



METHOD

The Cook

€) Fish Prep — Dry, Score, Stuff, Ol

1. Pat the fish very dry with paper towels. Multiple passes — outside, inside the cavity, under the
gill flaps. Wet skin is the single biggest cause of sticking and torn skin. The fish should feel
tacky, not wet.

2. Score the skin with a sharp paring knife. Three shallow diagonal cuts per side, each about 2 cm
long, cutting through skin and 3-5 mm into the flesh (NOT through to the bones). The cuts
should be evenly spaced along the fish body.

3. Salt generously inside the cavity and all over the outside. For @: fine sea salt. For @: Maldon

flaky. Don't be shy — whole fish can take more salt than you'd expect. Pepper lightly outside.

4. Stuff the cavity: layer 3-4 lemon rounds, 2-3 sprigs rosemary, 3-4 sprigs thyme, 2-3 smashed
garlic cloves. Press gently to close. The cavity should be full, not loose. Do NOT truss or tie —
the fish cooks better open.

5. (@): splash 1tablespoon of Vinagre de Jerez Reserva into the cavity before closing. The acid
penetrates the flesh during the cook and adds a subtle Spanish note.

6. Brush the entire outside of the fish with olive oil. Every surface — skin, head, talil, fins, cut edges.
The oil is critical for release from the grate.

s WHY THIS WORKS

The three prep steps — dry, score, oil — each solve a specific physics problem. Drying removes
surface moisture that would otherwise boil first and prevent the Maillard reaction (water boils at
100 °C; Maillard needs 140+ °C). Scoring opens channels for heat penetration and signals doneness
visually (the score lines open as the flesh contracts during cooking). Oiling creates a thin film
between the skin and the grate bars that prevents protein-to-metal bonding. The cavity stuffing
serves a different purpose: as the fish cooks, the aromatics in the cavity heat up and their volatile
oils vaporize, steaming through the flesh from the inside. This delivers herb and citrus flavor
through the meat rather than just onto the surface, producing a more integrated final flavor.

Reference: Protein Encyclopedia chapter 8 (Fish Cookery); Food Science Core chapter 2.




9 The Kamado Setup — 220 °C Direct Heat

1.

Fill the kamado firebox 1/3 with lump charcoal. Medium fill — enough for 30-40 minutes of
direct heat at 220 °C without needing to refuel.

. Optional: one small chunk (apple or cherry wood) placed on top of the lit coals for subtle

smoke. Do NOT use hickory or mesquite — too aggressive for delicate fish.

. Install the grate directly over the firebox. NO heat deflector (direct heat configuration). The fish

sits directly over the coals; the ceramic dome traps heat from above.

. Light the charcoal with an electric starter or chimney starter. Do NOT use lighter fluid — never

on fish. The petroleum residue destroys delicate flavor.

. Close the dome. Target temperature: 220 °C / 430 °F. Bottom vent 2/3 open, top vent 2/3 open

— adjust as needed.

. Preheat 25-30 minutes. The grate bars must be scorching hot AND the dome must be at

stable temperature. Use an infrared thermometer on the grate surface to verify — target 250+
°C at the bars.

7. Scrape the grate with a wire brush or sturdy grill brush right before cooking. Any residue from

previous cooks (burned marinade, fish bits, sauce drips) will cause sticking.

. IMMEDIATELY before placing the fish on the grate: burp the dome (crack 5 cm open, wait 5 sec,

fully open — flashback prevention). Brush the grate with oil using a paper towel dipped in olive
oil held with long tongs. The grate should smoke slightly when the oil hits — that is the correct

temperature. Place fish within 10 seconds of oiling.

s WHY THIS WORKS

The 220 °C / 430 °F target is the sweet spot for whole fish on a kamado. Lower (180-200 °C) is too
gentle — the skin steams rather than crisping, and the flesh finishes before the skin is properly
crispy. Higher (260+ °C) is too aggressive — the skin burns before the flesh is cooked, and the thin
edges of the fish (tail, fins) dry out. 220 °C balances skin crisping with interior doneness for a 1.5-
Ib fish in 10-12 minutes total. The oiled-grate-immediately-before-fish-goes-on technique is
specifically engineered to prevent sticking: cold oil on a hot grate burns off in seconds; oil applied
at the last moment before fish arrival creates the brief non-stick window that matters. Reference:
Kamado Mastery chapter 5 (Direct Sear); Protein Encyclopedia chapter 8.



e The Release — Patience, Not Force

1. Place the fish diagonally on the grate — across the bars, perpendicular to bar direction. This
minimizes contact area (fewer bars touching the fish = less sticking surface) and produces
attractive grill marks across the body.

2. Close the dome immediately. Start a 5-minute timer.

3. Do NOT open the dome during the first 5 minutes. Every peek loses heat and extends cook
time. Trust the timer.

4. At 5 minutes: burp the dome, open, check the fish with a thin metal fish spatula. Slide the
spatula edge under the fish about 2 cm in. If the fish lifts cleanly with 1-2 mm of air under the

skin, the Maillard crust has formed and the skin has released.

5. If the fish does NOT release (feels stuck, resists the spatula, tears a small piece of skin when
you try to lift), it is NOT READY. Close the dome and give it 1-2 more minutes. Re-check.

6. Most 1.5-1b branzino release at 5-6 minutes. Larger fish (2-3 Ib) need 7-9 min per side. Smaller

fish (11b) release at 4-5 min. Always check; never flip blindly.

7. When the fish releases: slide the spatula fully under the fish. If you have a second spatula or
heat-resistant gloves, support the fish from both ends as you flip — the middle can sag under
its own weight for larger fish.

8. Flip gently to the other side. The already-cooked side now faces up (crispy, golden, scored).
Close the dome. Start a second 5-minute timer.

9. At 5 minutes on the second side: same check. Usually slightly faster because the fish is now
warm. Feel the thickest part of the fish (behind the gills) with the spatula — it should feel firm
to gentle pressure, not mushy, not rigid.

s WHY THIS WORKS

The release phenomenon is one of the most reliable doneness signals in all of grilling. When raw
fish skin contacts a hot grate, the collagen and proteins in the skin bond to the metal via a brief
chemical interaction (primarily with iron oxide in steel grates — the same physics that makes a
cast-iron pan stick). As the skin cooks, Maillard reactions fuse the skin's collagen molecules to
each other (cross—linking), creating the crispy crust. At the same time, the skin releases moisture
as it cooks, and this moisture breaks the protein-metal bond. The net result: the skin detaches
from the grate exactly when it is cooked to the desired crispy state. This means the fish is TELLING
you when it is ready to flip — don't override the signal. Trying to flip earlier tears the skin because
you are breaking the bond mechanically before the moisture-driven release completes. Reference:

Protein Encyclopedia chapter 8; Food Science Core chapter 3 (Protein Bonds).




° Rest + Plate + Drama

1. When both sides are cooked (skin crispy-golden, flesh firm, about 10-12 minutes total), lift the

fish off the grate with the spatula. Transfer to a warmed wooden serving board.

2. Loosely tent with foil (NOT sealed — just draped to slow heat loss). Rest 3-5 minutes. The rest

lets juices redistribute through the flesh and completes the interior cook via residual heat.

3. During the rest: squeeze half a lemon over each fish. Drizzle with fresh EVOO (@ Arbequina).
Sprinkle Maldon flaky salt across the skin.

4. Remove the foil. Carry the wooden board to the center of the table — WHOLE fish. The drama

is the presentation; serving filets in the kitchen loses the moment.

5. Service: guide guests through the fish. Remove the skin from the top half gently (it should lift
off intact). Use a fork and a spoon to separate the top filet from the bones — lift the filet gently,
flip onto guests' plates. Flip the remaining skeleton to access the bottom filet. Pull out the

herb-lemon cavity contents — composting or discarding.

6. Alternative service: let guests self-serve directly from the fish. Mediterranean style. Provide

two spoons and a small bowl for bones.

7. Diners assemble their bite: fish filet + dollop of mojo verde + dollop of mojo rojo (@) + squeeze
of lemon + drizzle of EVOO + crust of bread for the plate juices. The fish cheek (near the gill) is

the most flavorful bite — usually offered to the guest of honor or claimed by the host.

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE
Pull fish from fridge, 30-60 min 30-60 min before Fish surface at room temp, no cold
ambient cook spots
Light kamado, target 220 °C Grate bars scorching (IR
. 25-30 min preheat
direct heat thermometer 250+ °C)
Prep fish: dry, score, salt, stuff, Dry skin, cavity stuffed, oil on every
15 min
oil surface

Burp kamado, scrape + oil ] )
; 1 min Grate smokes slightly from fresh oil
grate



STEP TIME

Fish on grate diagonal, close
5 min first side

dome

Release check at 5 min 30 sec

Flip (or 1-2 more min if not
5 min second side

ready)

Pull from grate, rest on warmed
board

3-5 min rest

Lemon squeeze, EVOO drizzle,

30 sec
Maldon
Serve WHOLE to the table on
1 min
the board
TROUBLESHOOTING

Emergency Protocols

£ SKIN STUCK TO GRATE, TORE WHEN FLIPPED

before fish goes on, pat fish OBSESSIVELY dry.

£ FISH IS FALLING APART WHEN FLIPPING

fish.

CUE

Do not open dome during first 5 min

Spatula lifts fish cleanly 1-2 mm

Second side release at 4-6 min

typically

Juices redistribute, skin stays crispy

Plate-ready, glossy, finished

Drama intact; filets assembled at the
table

Three possible causes: (1) grate wasn't hot enough (need 250+ °C surface), (2) oil wasn't fresh
(applied too early, burned off), (3) fish wasn't dry enough. For the current fish: scrape the stuck
skin off the grate with the spatula. Present the fish with the intact side up. Serve anyway — the

loss is visual, not functional. Next time: verify grate temp with IR thermometer, oil immediately

Fish is overcooked OR the spatula is too thin for the fish size. Current fish: gently support with a
second spatula or wide tongs. If it breaks, serve the pieces — still delicious. Next time: pull the
first side at 5 min even if skin hasn't fully released (use a thin metal spatula with authority — the
skin should release with firm pressure). Use a dedicated FISH SPATULA (~1 mm thick) for larger



INTERIOR IS STILL RAW WHEN SKIN IS CRISPY

Fish was too cold when it hit the grate. For current fish: pull from heat, wrap in foil, return to 180
°C side of grill for 3-5 min (residual heat finishes interior without damaging skin). Next time: pull
fish from fridge 30-60 min before cook. Room temperature fish cooks through evenly.

SKIN BURNED WHILE INTERIOR IS STILL COLD

Kamado too hot. Check temp — should be 220 °C, not 260+. Current fish: lift to cool side of grill,
close dome, 2-3 min with less direct contact. Next time: verify dome thermometer + IR grate
temp separately; dome can read 220 while coals are 300+ (produces burn). Control via bottom
vent — close 50% to reduce fire.

£ FISH HAS STUCK INSIDE CAVITY (AROMATICS FUSED)

Harmless — the lemon rounds may have caramelized and stuck to the cavity walls during cook.
Scoop out with spoon before serving. Next time: use slightly larger lemon rounds so they don't
fragment.

£ STRONG FISHY SMELL DURING COOK

Fish is not fresh enough. Abort the cook if possible; smell is a reliable indicator of quality. Once
cooked, a fishy smell doesn't go away — it only gets stronger. Prevention: buy same-day catch
from a reliable fishmonger; sniff before buying (fresh fish smells like ocean, not fish).

FLARE-UP WHEN FISH DRIPS ONTO COALS

Normal and expected — duck fat + fish oil both drip and flare. If the flare-up is brief (2-3
seconds), no action needed. If sustained (10+ sec), close bottom vent to reduce oxygen. Don't
panic; moderate flare-up actually contributes to the characteristic grilled fish flavor. Prevention:
don't overfill the firebox (1/3 is enough for 2-3 fish).

£ SCALING TO FEED 8+ GUESTS — TOO MANY FISH

Switch from 1.5-1b fish to one or two 3-4 lb whole fish (grouper, snapper). Same technique,
longer cook time (8-10 min per side). Serve filet-style to the table — less dramatic but more
practical for larger groups. Alternative: two kamados, two fish each, cooked simultaneously.



£ MAKING FOR A CROWD WITH TIMING CONSTRAINTS

Cook fish in batches of 2 every 20 minutes (15 min active + 5 min rest). Serve each batch hot to
a rotation of guests. This works for buffet-style service. For plated service, cook all fish
simultaneously on a larger grill or two kamados — synchronous cook is the only way to serve 6+

guests plated at the same time.

DEEP DIVES

Technique Notes

) Universal: Don’t Move Until the Skin Releases
FISH COOKERY - PATIENCE DISCIPLINE - UNIVERSAL

The most important rule for whole fish on any grill, on any heat source: do NOT move the fish
until the skin releases naturally from the grate. The Maillard crust forms when the skin's
collagen cross-links and the moisture-driven release breaks the protein-metal bond. At this
moment, the fish is TELLING you it is ready to flip — respect the signal. Trying to flip earlier
tears the skin because you're breaking the bond mechanically before the crust has formed.
The release check is the thin-metal-spatula test: slide under, attempt to lift 1-2 mm. Clean lift
= ready. Resistance or tearing = NOT READY, close dome, wait 1-2 more minutes. This rule is
universal across branzino, dorada, snapper, salmon, trout, any fish with skin. Reference: Protein

Encyclopedia chapter 8.

) Universal: Score the Skin, Three Per Side
FISH PREP - HEAT PENETRATION - UNIVERSAL

Three shallow diagonal cuts per side through the skin + 3-5 mm of flesh serves three
functions. First, it allows heat to penetrate the thicker muscle more evenly — preventing the
fish from finishing unevenly (edges cooked, center raw). Second, it prevents skin curling — as
fish cooks, the skin contracts tighter than the flesh; scoring gives the contraction somewhere
to go. Third, it signals doneness: scored lines open visibly as the flesh cooks through, giving a
visual flip-time cue. Do NOT score too deep — cuts through to the bones reduce flesh
integrity. 3-5 mm depth is the target. Applies to any whole fish 1-3 Ib. Larger fish (4+ Ib) need

4-5 scores per side. Reference: Protein Encyclopedia chapter 8.



) Universal: Hot Grate + Oil Inmediately — Not Earlier
GRATE MANAGEMENT - NON-STICK - UNIVERSAL

Fish stuck to the grate is the key common home-grilling failure. The fix is sequence-critical:
the grate must be SCORCHING hot (250+ °C surface), AND oil must be applied IMMEDIATELY
before the fish goes on (within 10 seconds). Cold oil on a hot grate burns off in seconds; oil
applied earlier burns off before the fish arrives. The correct sequence: preheat kamado to
220 °C dome + 250 °C grate, scrape grate clean, THEN oil (paper towel with olive oil + long
tongs), THEN fish goes on. Do not preheat oiled grate — the oil will carbonize and the fish will
stick worse. This rule applies to any direct-heat grilling of fish: salmon filets, trout, snapper,

branzino. Reference: Kamado Mastery chapter 5; Protein Encyclopedia chapter 8.

) Universal: Stuff the Cavity for Flavor From Inside Out
FLAVOR PENETRATION - AROMATIC STEAMING - UNIVERSAL

Cavity stuffing is not decorative — it is functional. As the fish cooks, the aromatics inside the
cavity heat up and their volatile oils vaporize, steaming through the flesh from the inside. This
delivers flavor through the meat rather than just onto the surface. Classical Mediterranean
stuffing: lemon rounds + rosemary + thyme + smashed garlic. The lemon steams acid through
the flesh; the herbs deliver oils; the garlic adds pungency. The aromatic mass matters more
than the specific identity — any Mediterranean herb bundle works. The @ splash of Vinagre
de Jerez in the cavity is a Pablo-specific upgrade: the acid penetrates during cook, adding a
subtle Spanish note to the otherwise Italian preparation. Reference: Protein Encyclopedia

chapter 8.

@ No Limits: The Mojos + Grilled Fish Classical Service

PAIRING - CANARIAN TRADITION - CROSS-RECIPE

The classical Canarian fish service is whole grilled fish alongside both mojos (verde + rojo) —
green and red in small bowls, guests build their own bite across the two. This recipe's @
service pattern references UMAMI-9 #1(Mojos Canarios Verde + Rojo Pair) as the intended
companion. The bright cilantro-cumin-green pepper of mojo verde contrasts with the
smoky-warm pimentdn-fiora of mojo rojo; together they're the visual and flavor contrast that
defines Canarian table culture. This recipe is the classical dish the mojos were designed for —
cook them together and the pattern becomes self-evident. Alternative service: classical
mortar alioli (UMAMI-9 #2) or Pablo's three-sauce March 8 pattern. Reference: Sauces and

Condiments chapter 4; Dinner Party Orchestration chapter 4.



@ No Limits: The Cook Is the Entertainment (live-fire-theater Pattern)

DINNER PARTY PHILOSOPHY - COOK-AS-THEATER - UNIVERSAL

Whole fish on a kamado is a live-fire-entertainment pattern: the cook happens OUTSIDE,
GUESTS GATHER AROUND, and the cook IS the entertainment, not a preamble to it. Schedule
it as the event. Have drinks + snacks (Marcona almonds, olives, chilled Albarifio) near the
kamado. Guests arrive, gather, watch the fish. The 10-minute cook is social theater. This
pattern works because the kamado is visual (live fire, sizzle, aroma) and the fish is dramatic
(whole, scored, herbs). Apply the same principle to other kamado mains: secreto (UMAMI-6
#1), pizza (UMAMI-6 #2), any grilled cook that has visual interest. The alternative — oven roast
a fish while guests wait in the living room — loses the experience. The live-fire-theater
philosophy codified. Reference: Dinner Party Orchestration chapter 5 (Cook-as-

Entertainment); Kamado Mastery chapter 9.

PAIRING

What to Drink

® Wine — Spanish Classical

Albarifio (Rias Baixas) or Godello (Valdeorras, Galicia)

The classical Spanish grilled-fish pairing. Albarifio's high acid and saline minerality cut the
fish's richness and echo the ocean. Godello is slightly more textured, handles the mojos’ garlic

better. Both are Galician whites and the universal Spanish grilled-seafood match.

® WWine — Italian Alternative
Vermentino (Sardinia) or Fiano di Avellino (Campania)
For more Italian-leaning service with branzino: Vermentino from Sardinia is the native island

pairing — herbal, mineral, salt-kissed. Fiano is from Campania (same region as Mozzarella di

Bufala) — more complex, honey-hint, works with cavity-herb-stuffed fish.



“¢, Sparkling Alternative
Dry Cava Brut Nature or Txakoli (Basque)
For festive service or large dinner parties: Cava Brut Nature is the Spanish traditional-method

sparkling, crisp and dry. Txakoli is the Basque slightly-spritzy white that is poured from height

— theatrical and delicious. Both cut the oily fish-grilled-outdoors richness.

m- Casual Alternative

Estrella Galicia or Alhambra Reserva 1925

For backyard weekend service, outdoor cooking: crisp Spanish lager is the universal casual
grilled-fish pairing. Cold, clean, refreshing. Estrella Galicia specifically is the fish-pairing lager

of choice in Spanish coastal regions.

CONTEXT

Menu Ideas

Mediterranean Dinner Party (4-6 guests)

Whole fish + Canarian mojos + grilled seasonal vegetables (zucchini, peppers, asparagus —
cook on same kamado) + focaccia on the table + simple green salad. Albarifio wine. Fresh fruit
+ Manchego for dessert. The most natural dinner party for outdoor Miami weather: warm
evening, kamado, Mediterranean feast. 90-minute service, social and engaging.

Cook-as-Entertainment Sunday Service (6-8 guests)

Apply the live-fire-theater pattern. Position the kamado in the backyard or outdoor kitchen.
Small bar nearby with chilled Albarifio, Manzanilla, Marcona almonds, olives, jamén. Guests
arrive 30 min before fish goes on — drinks and snacks while watching the kamado work. Cook
3-4 fish simultaneously. Serve WHOLE at a long outdoor table. Build-your-own-bite service
with mojos + lemon + bread. 3-hour social meal. This is Pablo's signature outdoor dinner.



Weeknight Family Meal (2-4 people)

Scale to 1-2 fish. 45 min start-to-finish. Serve with simple sides (quick rice or bread, salad,
plain EVOO and lemon instead of full mojos). Kids can help prep (safe tasks: washing herbs,
slicing lemon, assisting with grate oiling under supervision). A weeknight meal that feels like a
special occasion, because whole fish on the kamado always does.

Cross-Recipe Integration

Complements UMAMI-9 #1 Mojos Canarios (the intended companion — build-your-own-bite
service); UMAMI-6 #1 Ibérico Secreto (sister kamado direct-heat protein for alternate nights);
UMAMI-10 #2 Focaccia or #1 Sourdough (table bread for sauce-mopping); UMAMI-9 #2
Classical Mortar Alioli (alternative Mediterranean service); UMAMI-11 #1 Paella Valenciana + #3
Fideua (same sofrito family + mojos pairing continuity for Spanish rice-and-fish arcs).
Rendered fish cavity juices can finish a pan sauce (UMAMI-4 #1) if cooking the fish on a pan
alternative instead of kamado.

YOUR NOTES

Cook Log

Session Notes
Date: - Serves: __ - Rating: __/ 5

Use this space to record what you changed, what worked, and what youd do differently next
time. Your future self will thank you.

¢ UMAMI Stop following recipes. Start understanding food.



