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Broiled Striper with Sun-dried Tomato Butter

Yield: 6 portions XE "Broiled Mussels" 
Compound Butter

Ingredient
Amount

Shallots, minced
1
ea.

Garlic, minced
 2
tsp.

Sun-dried Tomatoes, minced 
(re-hydrated in hot  water)
6
ea.

Tomato paste
1
Tbsp.

Thyme, fresh, chopped
1
tsp.

Tarragon, fresh, chopped
2
tsp.

Parsley, fresh, chopped
2
tsp.

Pernod liqueur (or Anisette if unavailable)
3
Tbsp.

Dry bread crumbs
1/3
Cup

Butter, unsalted
1/2
lb.

Salt, Black pepper, grnd.

t.t.

Striped Bass fillets, skinned
6
ea. (5-6 oz. fillets)
Method

1.

Prepare butter in food processor by adding all ingredients (except striped
      bass), puree until smooth.

2.
Roll butter in waxed paper (or parchment) into a cylinder 3” in diameter.
          Chill.

3.
Place striped bass fillets in a lightly oiled baking dish, setting them side by
         side.

4.
Season fillets lightly with  Old Bay seasoning, top each fillet with a ¼” slice of
          the sun-dried tomato butter.

5.
Bake in a 375° toaster oven (or broiler of oven set to “broil”) for 12-14
          mins. until the fish flakes when lightly pressed.
6.
Remove from oven and sprinkle each fillet lightly with additional Pernod
          liqueur. Serve immediately.
