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Stripah Spaghettah Puttanescah



 XE "Beef Lo Mein" Yield: 6 portions

Ingredient
Amount

Olive oil, e.v.
1/3
cup

Striped bass fillet, skinned, med. dice
1 -1/4
lbs.

Salt, black pepper, grnd.
t.t.

Method:

1. Heat olive oil in a sauté pan, Season striped bass and sear in oil until golden brown on all sides. Remove from pan, reserve.

Ingredient
Amount

Olive oil, e.v.
1/3
cup

Onions, small dice
6
ozs. (2 ea. Small)

Garlic, minced
4
cl.

Plum Tomatoes, peeled, seeded, sm. diced
6
ea.

Capers, small
¼
cup

Anchovies in oil, minced
1
small  can

Nicoise olives, chopped
1/3
cup

Red pepper flakes
1
generous pinch

Tomato puree
1
cup

Spaghetti, pre-cooked al dente
1
lb. pkg.

Basil, fresh, chopped
1/3
cup
Italian parsley, fresh  chopped
1/3
cup

Salt, black pepper, grnd.
to
taste
Pecorino cheese, grated
½
cup

Method for Stripah Puttanescah:

1.  Add more oil to sauté pan, add onions and garlic, sweat until aromatic, but not browned.

2.  Add tomatoes, capers, anchovies, olives and pepper flakes, toss and sweat until aromatic, but not browned,  3-4 mins.
3.  Add tomato puree, toss and cook until heated through.
4.  Add cooked striped bass, spaghetti, and herbs. Toss to mix and heat thoroughly.

5.  Add ¾ of the {ecorino cheese and season with salt and black pepper to taste.

6.  Serve topped with remainder of the cheese and additional herbs if desired. 
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