
NUTS & BOLTS RECIPE  
 
Sabre-Toothed Sand Gnat Grouper Sandwich 
 
That’s a lot to say in a name.  But the no-see-um’s in Steinhatchee Florida can 
be vicious.  And Chef Jim named this sandwich after the fighting off the monster 
gnats that hang around fish cleaning stations in the afternoon.  It’s one of the 
best sandwiches around.   Works well with any firm-fleshed fish filets…mahi, 
swordfish, seabass, snapper, cobia, etc. 
 
Servings:  2 hungry people, or 4 lunch portions. 
Cooking and prep time: About 15 min total.    
 
Prep your veggies/toppings ahead of time.   Heating the flatbread in the oven makes it crispy on 
the outside and tender in the middle.  You can heat it on the grill too. 
 
 
What you need on hand: 
 
1 or 2 ‘thick’ fish filets.   About ½ to ¾ inch thick. 
2 Tblsp   Canola Oil    1 for oiling the filets and 1 for the skillet 
Blackened seasoning.   I like Paul Prudhomme’s. 
Fresh sliced tomato 
Chopped romaine lettuce 
Non-stick skillet  
4 to 6 flat bread “Naan” bread rounds 
1 cup shredded mozzarella cheese 
Remoulade Sauce 
 
Set oven to 400 degrees and toast the flat bread 
 
Wet the filets with canola oil on both sides. 
Add a generous amount of blackened seasoning to one side of the filets. 
 
Add the remaining canola oil to a non-stick skillet on a medium high burner 
Sear the filets on each side, about 2 minutes per side.   Depending on thickness.  Should 
have a golden brown crust. 
 
Cut a flatbread round in half to form two half-moons, for top and bottom of sandwich. 
Place a generous amount of cheese on one half of the flatbread. 
Coarsely chop the filets and place some chunks on the cheese. 
Add some romaine lettuce and a couple tomato slices. 
A little remoulade sauce on the other flatbread half and use as the top of the sandwich. 
 
Open wide and gobble it up! 
 
 


