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Bonus recipes from June issue of 805 Living Taste Food article “Getting Hooked on White Sea Bass, A real fish story (with recipes)” by Sarene Wallace.

BBQ SEA BASS WITH MEXICAN LIME-CHILE-TOMATO GLAZE

This recipe comes courtesy of Hugh Carpenter, who will demonstrate how to cook this dish in a class titled “Hot Mexican Barbecue!” on June 15 at Let’s Get Cookin’ in Westlake Village (letsgetcookin.com). 

2 pounds fresh sea bass fillets, skin removed, cut into 4 pieces

¼ cup thin soy sauce (a Thai-style soy sauce; not low-sodium or light)

¼ cup olive oil

Spicy Tomato Glaze

1 cup vine-ripe tomatoes 

¼ cup fresh lime juice

¼ cup brown sugar

¼ cup chopped cilantro sprigs

¼ cup chopped green onions

2 tablespoons Worcestershire sauce 

2 cloves garlic, minced

2 serrano chiles, minced including the seeds

½ teaspoon salt

To make Spicy Tomato Glaze: Remove tomato stems, but do not seed or peel tomatoes.  Finely chop the tomatoes. Combine all ingredients. 

To prepare fish: Rub the sea bass with soy sauce and olive oil.  

Heat a barbecue to medium high. Make a double layer of aluminum foil that is slightly larger than the surface area of the fish. Spray with nonstick vegetable spray or rub with cooking oil. Place the foil, oiled side up, on the grill.

Lay the fish, flat side down, on the foil. Cover the grill. Cook for 10 minutes, without removing the cover. Now remove the cover and check the fish. If it does not begin to flake when prodded with a knife, cover the grill for another 2 minutes.

Transfer the fish to heated dinner plates. Spoon the Spicy Tomato Glaze over the fish. Serve at once.

Serves 4.

LOCAL SEA BASS WITH PEA PUREE AND CARROT SALAD

Recipe courtesy of Tim Kilkoyne, executive chef and owner of The SideCar Restaurant (Ventura, 805-653-7433, www.thesidecarrestaurant.com).
For the sea bass:
2 8-ounce (1-inch thick) local sea bass fillets
2 tablespoons olive oil
2 tablespoons unsalted butter
2 sprigs fresh thyme
Salt and pepper
Heat the oil in a large sauté pan over medium heat.  Pat sea bass
fillets dry with a paper towel and season with salt and pepper. 

Place the fish in the pan and reduce the heat. Continue to cook the fillets on one side for 3 minutes until brown. Turn the fish and add the fresh thyme sprigs and butter. Once the butter has melted, baste fish with butter, thyme, and oil mixture. Continue to cook until fish is opaque.
Serve at once.

To plate:
Spoon some of the pea puree in the center of a plate or bowl.  Place fish
on pea puree. Garnish the fish with the carrot salad.
PEA PUREE
½ cup extra virgin olive oil
2 tablespoons butter
1 fresh mint sprig
1 garlic clove, minced
3 cups fresh English peas
1 teaspoon sugar
Heat oil, butter, mint, garlic, peas, and sugar in pan. Cook until peas
are tender. Puree mixture in a blender until smooth. Season to taste
with salt and pepper. (This can be prepared ahead of time.) Let puree sit
at room temperature. Heat in pan when ready to serve.
CARROT SALAD
1 cup carrots, grated
1 tablespoon lemon juice
2 tablespoons extra virgin olive oil
1 tablespoon mint, minced
Salt and pepper
Combine all ingredients together and keep chilled.

Makes 2 servings.

