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Mediterranean Striped Bass Kebabs XE "Kilic Sis" 

                      Yield: 6 portions
Ingredient
Amount
Striped bass, skiless, boneless cut in 

   1 ¼“ cubes
1 -1/2
lb.

Lemon juice fresh
¾
Cup

Garlic, sliced
8
cl.

EVO
1
cup

Oregano, dry from the Mediterranean
3
tsp.

Sea Salt, black pepper, fresh grnd.
to
taste

10” skewers
6
ea.

Oregano, fresh, chopped
2
Tbsp.
Method
1.
Mix the lemon juice, garlic, olive oil and oregano together and place in ziplock bag with striped bass cubes.

2.
Marinate 20 - 30 minutes.

4. Drain excess marinade from fish cubes, reserve for basting. 

5. Skewer the cubes and grill over hot coals, basting occasionally until flesh turns white with golden brown grill marks. Striped bass is cooked when it flakes when squeezed gently. 

6. Garish with fresh oregano and lemon wedges.

