Wild Striped Bass Ceviche
Spring Garlic, Passion Fruit, Baby Basils

Yields: 4 Portions

Portion Size: 4 oz’s

Ingredients:

· 1 # Wild Striped Bass, or another type of white sashimi grade fish

· 1 pc’s Spring Garlic, clean and slice only the bulb very thin
· 4 TB Cucumber, very small dice

· 2 TB Shallot, minced

· 4 TB Celery, very small dice

· 3 pc’s Passion Fruit, use the seeds and pulp only

· ¾ cup Extra Virgin Olive Oil

· 3 TB water

· 2 TB Lemon Juice
· 12 pc’s baby basils, found in most specially stores.

· TT Salt and Pepper

Procedure:

1) Fish Tips:  Ask butcher to de-skin and remove the blood line from the wild striped bass.  Then cut the striped bass into small dice.  Reserve and save until serving.

2) Ceviche Base:  Put the extra virgin olive oil into a small pot and bring to a simmer, add the spring garlic and remove from the heat.  Let the garlic steep for 5 minutes, and then add the shallot, cucumber, celery, passion fruit, water, and lemon juice.  Season the ceviche base and mix well.  Then add the striped bass; the bass should marinate for about 10 minutes before serving.

3) Serving:  In 4 stylist bowls divide the ceviche into equal parts and garnish each bowl with the baby basils.  Also, seasoning the dish with some fleur de sel will add additional flavor. 

