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Greens and Beans Bucatini with Striped Basserini
Yield: 6 portions

 XE "Root Vegetable Hash Cakes" 
Ingredient
Amount

Olive oil, e.v.
1/4
cup

Garlic, minced
4
cl.

Onions, very small dice
4
ozs. (1 ea. medium)

Escarole, chopped
1/2
head

White wine
3/4
cup

Rich chicken broth
1
cup

Cannelini beans, canned
2
cans

Red pepper flakes
1
generous pinch

Basil, fresh, chopped
2
Tbsp.

Oregano, fresh, chopped
1
Tbsp.

Salt, black pepper, grnd.
to
taste
Bucatini pasta, cooked al dente
1
lb. pkg.
  

Parmesan cheese, grated
1/4
cup
Olive oil, e.v.
1
oz.

Striped bass, fillet, skinned
6
ea. 5 ozs. fillets
Old Bay seasoning
1
Tbsp.
Method
1. 
Heat olive oil in saute pan over medium heat. Add the onions, garlic and sweat gently until aromatic, but not browned.
2.
Add escarole and sweat 2-3 mins. until aromatic, but not browned.

3.
Add white wine, reduce by half, add chicken broth simmer 3-4 mins
4.
Add beans,(with liquid) mix well, simmer an additional 3-4 mins. 

6.
Add pepper flakes and herbs, season with salt and pepper to taste.

7.
Add cooked bucatini, toss to incorporate with bean mixture.

8.
Add parmesan cheese, toss to incorporate.
9.
Season stiper fillets with Old Bay, salt and pepper. 

10,
Sear in olive oil until golden brown, flip over, sear second side.

11.
Place fillets of seared bass on the greens and beans-noodle mixture, cover, cook 1 minute. Turn off heat. Let stand covered 5 mins. Serve with additional parmesan cheese.

