Philadelphia Cheese Skate

Braised Short Ribs, Hen of the Woods, Caramelized Pearl Onions
Yields: 4 Portions

Portion Size: 6 oz portions of Skate

Ingredients:

· 4 pc’s, 6oz Skate Wing fillets.  Ask butcher for fresh skate fillets

· ½ # Braised Short Rib filling, see recipe

· 1 cup Short Rib Braising Liquid, see short rib filling recipe

· ¼ cup Panko Bread Crumbs

· 1 head of hen of the mushrooms

· 10 pc’s white pearl onions

· 1 cup Parmesan Sauce, see recipe
· 1 cup Hot Sauce, see recipe
· TT Salt and Pepper

Procedure:

1) Stuffing Skate:  the skate wing should have two sides: 1 side that has well defined ribs with a bone white color, and the other side should have a pinkish hue to it.  The show side is considered the bone white side, therefore, lay the show side down on a cutting board.  Lightly season all four fillets with salt and pepper, and then add a nice golf ball size for short rib filling in the middle of one side of the skate wing fillet.  With a folding motion, fold over the side of the skate wing that dose not have the filling on it.  We are forming a sandwich like shape with the short rib filling being sandwiched between the skate wing fillet.  Refrigerate and reserve until serving.

2) Cooking the Mushrooms:  Cut the head of the hen of the woods mushroom in half and remove any unwanted stem.  Then cut ¼ inch slices of this meaty mushroom.  Heat a large fry pan over high heat and add 1 TB of cooking oil.  When the oil is hot add the slices of mushrooms to the pan and sauté until both sides are golden brown.  Drain over some paper towels and reserve until serving.

3) Cooking the pearl onions:  Remove the outer skin from the pearl onions and cut them in half.  Heat a large fry pan over high heat and add 1 Tb cooking oil.  Then add the pearl onions flat side down and cook until a dark golden brown.  When the onions are cooked, remove and season with salt and pepper.  Reserve until serving.
4) Cooking the Skate:  Heat a large sauté pan over high heat and add 2 TB cooking oil.  Season the skate with salt and pepper, and then add to the pan.  The skate should take about 3 minutes on each side to cook.  Remove the skate and let rest for one minute.  Then brush a little of the short rib braise over one side of the skate wing sandwich and sprinkle a nice layer of the panko bread crumbs over the top.  Put all four skate wing sandwiches on a baking tray and reserve until plating.

5) Plating:  Pre-heat an oven at 400 degrees, baking setting.  Place the skate, mushrooms, and pearl onions on a baking sheet and put into the oven until everything is hot.  Heat the three sauces: Parmesan, Hot, and Short Rib Braise.  Sauce the four plates with the three sauces and arrange the mushrooms and onions in an artistic fashion around plate.  Then finish the plate by placing the skate wing sandwich in the middle.    
