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Grilled Striped Bass Yakitori XE "Roasted Miso Marinated Salmon, Wok Fried Nappa Cabbage-2x" 


Yield: approx. 24 skewers

Marinade 
Ingredient
Amount

Soy sauce, (Tamari)
1
Cup

Sake
1
Cup

Mirin
¾
Cup

Sugar
¾
cup

Apple, grated
½
Cup

Striped bass fillets, cut 2”x 1” cubes
2
lbs.
Method

1.  Bring all ingredients (except striped bass) to a simmer in a saucepan, stirring until sugar is dissolved. Remove from heat, cool completely.
2.   Mix  ¾ of the cooled marinade with the raw striped bass cubes in a ziplock bag 20-30 mins. before cooking. (**Do not marinate fish for too long or it may become too salty). Reserve the remaining marinade for basting skewers while grilling.
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Ingredient
Amount 

Green onions, (bottom half of stalks)
3
bu. (48 ea. 1 -1/2” pieces)

6” wooden skewers
24
ea.
Method for Skewers
1.  Soak skewers in cold water for approx. 20 mins. (this helps prevent them from burning when grilling)

2.  Drain fish cubes, thread 3 pieces of striped bass onto each skewer alternating with green onions (2 pieces green onion per skewer).
3.  Heat grill, brush or spray grill with oil. Place skewers on grill, turning as necessary to achieve deep golden brown grill marks on all sides. Baste skewers often with remaining marinade.

The striped bass is cooked when it begins to flake apart when squeezed gently.
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