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


Yield: 6 portions

Ingredient
Amount

Striped bass fillets
6
ea.  (@ 5 – 6 ozs. ea.)
Miso marinade
recipe
below

Scallions, sliced

garnish

Cilantro, leaves

garnish

Napa Cabbage :
Ingredient
Amount

Oil
2
ozs.
Thai Chilies, finely minced
3
ea.
Ginger, finely minced
1
Tbsp. (heaping)
Garlic, minced
4
clvs.

Scallion, sliced on bias
4
stalks 
Nappa cabbage, sliced
½
ea.
Waterchesnuts, sliced
1
 small can
Sugar 
1
Tbsp.
Soy sauce
1/3
cup (or more to taste)
Method:

1.
Heat wok and add oil.  Stir-fry the chilies, ginger, garlic and scallions.

2.
Add cabbage, strir fry until wilted.

3.
Finish with  waterchestnuts, soy and sugar. Toss.
4.
Taste; should be hot- salty-sweet taste. Adjust as necessary.
Striper Miso Marinade

Ingredient
Amount

Miso, white
½
cup

Sake
½
cup

Mirin (sweet Japanese rice wine)
½
cup

Brown Sugar, light
½
cup

Method:

1.
Whisk together all ingredients.

2.
Portion striped bass to 5-6 oz. portions and marinate 30 minutes in a zip-lock bag, tossing periodically to coat uniformly.
3.
Heat grill, swab with salad oil or spray with oil spray. Scrape off majority of marinade from each fillet, place on grill on a 45° angle. When a deep golden mark is visible, turn fillets to opposite 45° angle. Repeat on other side. (**Use caution, as this high-sugar marinade has a tendency to color quickly !) Baste fillets with marinade periodically while grilling. Lower the temperature of the grill and finish cooking the striped bass fillets toward the front of the grill (or place on foil to prevent burning) When the fish flakes to pressing lightly, it is done. (the fillets should be well caramelized on the surface)

4.
Serve on warm Napa cabbage.
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