
Fresh Catch of the Day 

TA’APE 
 

In Hawaii, this type of SNAPPER IS CONSIDERED AN 

INVASIVE SPECIES. INTRODUCED FROM FRENCH POLYNESIA TO 

THE ISLANDS BACK IN THE EARLY 1980S, TA’APE QUICKLY 

ADAPTED TO THE COASTAL WATERS AND POPULATIONS 

BOOMED. OFTEN FOUND AT A LOCAL FISH FRY, THESE SMALL 

SNAPPERS ARE OFTEN BEST FRIED WHOLE! 

 

Ingredients:  

Vegetable oil  

Garlic cloves   

Hawaiian rock salt   

Whole Ta’ape   

 

Cooking Guide:  

1. Dry fish with paper towel and sprinkle Hawaiian rock  

salt on both sides of the fish.  

2. Heat oil to cracking hot in large pan or pot (make sure  

it is large enough the fish fits head to tail!)  

3. Cook whole garlic cloves until brown and remove.  

4. Cook whole fish on both sides until golden brown, remove and place on cooling rack or pan grate 
to keep both sides of the fish crispy. 


	Fresh Catch of the Day

