Crispy Black Sea Bass

Pipérade with Spanish Chorizo, Red Bliss Potatoes, and Shrimp

Saffron Mussel Broth

 Yields: 4 Portions

Portion Size: 6 oz’s

Ingredients

·  4 - 6 oz Black Sea Bass Fillets

· 2 pc’s Red Bell Peppers, sliced very thin, save scrapes

· 2 pc’s Yellow Bell Peppers, sliced very thin, save scrapes

· 1 small Yellow Onion, sliced very thin

· 2 Cloves of garlic cleaned and sliced very thin.

· 1 pc Chorizo, small dice ( Optional )

· 1 sprig of Thyme

· 6 pc’s med Red Bliss Potatoes

· 8 Lg pc’s of Shrimp, any white.

· Extra Virgin Olive Oil

· Saffron Mussel Broth, see recipe

Special Equipment:

· 2 Large pots

· 1 non-stick pan or cast iron pan

Procedure:

1) First, clean and slice all peppers, onion, and garlic very thin julienne.  In a large heavy Bottom pot, start to sweat all the veg slowly in olive oil until tender with no caramelization.  Once pipérade is about 3/4ths the way done, add the bouquet of thyme and chorizo, and then continue to cook until finished.   Remove and save for dinner.

2) Cook Red Bliss Potatoes in water until tender.  Cool and save until dinner.  When plating the dish, crush the potatoes in a medium size pot with a little olive oil and heat over medium to high heat until hot, season with salt and pepper.  

3) Peel and de-vein the shrimp.  Then cook the shrimp in a well-seasoned poaching bath that contains water, salt, garlic and 1 bay leaf.

4) Preparing the Sea Bass:  First, have your fish butcher clean all the scales and pin bines from your bass fillets.  Pre-heat a non-stick pan or cast iron pan, over high heat.  When the pan begins to smoke you are ready to go.  Add cold oil to the hot pan and then season the fish fillets on both sides with salt and pepper.  Once the pan heats up again, add each fillet skin side down one at a time until the pan is full.  The fish should take about 3 minutes on each side.  You are looking for a crispy skin with a flaky and moist flesh.

