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


Yield: 2 sides from 10-12 lb. striper
Curing Mix:

Ingredient
Amount

Salt
8
ozs.
Sugar
4
ozs.

Onion powder
2
tsp.

Cloves, grnd.
½
tsp.

Bay leaf, crushed or grnd.
½
tsp.

Mace, grnd.
½
tsp.

Allspice, grnd.
¾
tsp.

Method:
1. Mix all ingredients together. 

Ingredient
Amount
Striped bass sides, shin on, boned
2
sides (from 10-12 lb. striper)

Smoking Method:

1.  Remove pin-bones from striper sides and trim edges well of all connective tissue. 
2.  Choose a hotel pan or vessel big enough to hold both sides next to each other. Sprinkle the bottom of the pan to totally cover it with 1/16” of curing mixture.

3.  Place the striper sides on  curing mixture, skin sides down.  Pack more curing mixture over flesh sides of striped bass (again, 1/16”). Totally covering them.

4.  Place a dish or pan on top of the striped bass sides to weigh them down, refrigerate for 4-5 hours) ***Thicker sides will need to cure longer.

5.  Gently rinse sides under cold water to remove cure, blot dry.

6.  Place sides on a tray and place back into refrigeration UNCOVERED for 4-6 hours (or overnight).

7.  Place a pile of coals way off to one side of a Weber-type BBQ grill or commercial smoker. Ignite coals and allow to become gray.  Lightly dampen some oak wood chips. 
8.  Place the striper sides, skin side down, on a rack ( rack sprayed with vegetable spray) and place the rack as far away from heat as possible on the grill. Place some wood chips on the coals and cover the grill. Open the vent so the smoke can escape during smoking process.

Smoking method cont.:
9.  Slowly smoke the fish, moving as necessary to achieve an even cooking (at least an hour) The surfaces of striped bass should turn a nice amber –bronze color and fish is cooked when it flakes when pressed or squeezed lightly.

10. Remove fish from heat and allow to cool. This is excellent eaten on crackers with cream cheese.  It is also wonderful in Ziffy’s  Smoked Tomato Soup (found in the “Soup” section!

The shelf life on the smoked striper is at least 1 month under refrigeration.
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