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Cornflake and Pistachio Crusted Striper Cakes with Cucumber-Yogurt Ranch Dressing


Yield: 6 portions

Striper Cakes

Ingredient
Amount

Striped bass, sm diced, poached
1 -1/4
lb.

Shallots, minced
1/3
cup

Garlic, minced
2
cl.

Olive oil, to sweat
2
Tbsp.

Coriander, dry, ground
2
tsp.

Mayonnaise
3/4
cup
Lemon juice
1 -1/2
tsp.

Cilantro, fresh, chopped
1
Tbsp.

Tarragon, fresh, chopped
1
Tbsp.

Parsley, fresh, chopped
1
Tbsp.

Bread crumbs, just to bind
1/2
cup

Old Bay seasoning

t.t.

Salt,  black pepper, grnd.

t.t.

Standard Breading Procedure

Flour, A.P.
2
cups

Eggwash 
3
eggs w/ 1/3 cup milk

Cornflake crumbs
3
cups 

Pistachios, toasted, coarse grnd.
3/4
cup
Oil or Shortening to pan-fry
1
qt.

Method for the Striper Cakes

1.
Remove the skin from striped bass and dice into small dice. Place in enough water to cover with 1 tsp. lemon juice and pinch of salt. Poach at just under a bubble until fish turns white in color and flakes when squeezed gently. Drain, set aside to cool thoroughly.

2.
Sweat shallots and garlic in oil until aromatic, without browning. Add coriander, sweat  on low heat until aromatic. Cool and reserve.

3.
Combine all the remaining ingredients, adding the bread crumb last. Check seasonings.

4.
Prepare a test pattie(1 oz.) and saute. Check for seasoning and texture. Chill well before shaping into cakes.

5.
Portion mixture into 1 -1/2 oz. patties, using flour to help shape into uniform hockey pucks. (a biscuit cutter works well to help mold cakes into shape)
6.
Send through standard breading procedure(dust in flour, then coat with egg, drain, then coat with crumbs) and place on a cookie sheet dusted with crumbs.

7.
Pan-fry striper cakes in moderately hot oil until golden on both sides.  Drain on paper towels in one layer on a platter. Serve warm with cool cucumber-yogurt ranch dressing. 
Cucumber-Yogurt Ranch Dressing

Mayonniase
1
pt.

Yogurt, plain
1
pt.

Euro cucumber, pled, sded, pureed
1/2
ea.

Garlic, minced
3
cloves

Shallots, minced, rinsed
1/4
cup

Dijon Mustard
1
oz.

Lemon juice
1
oz.

White wine vinegar
2
ozs.

Dill, chopped
1
Tbsp.

Tarragon, fresh, chopped
1
branch

Cilantro, fresh, chopped
1 1/2
Tbsp.

Parsley, fresh, chopped
1
tsp.

Salt, F.G.B.P.
t.t.

Method for the Cucumber-Yogurt Ranch Dressing

1.
Mix all ingredients together. Season to taste.

