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                                                    Striped Bass Imperial
Yield: 8 appetizer portions

 XE "Root Vegetable Hash Cakes" 
Ingredient
Amount

Striped bass, fillet, cooked, broken up
24
ozs.

Canola oil
1/3
cup

Garlic, minced
2
cl.

Onions, sm. dice
3
ozs. (1/2 ea.)

Celery, peeled, minced
1
stalk

Red pepper,, minced
1/2
ea.

Green onion, sliced thinly on bias
2
stalks

All-purpose flour
1/2
cup

Sherry wine
1/4
cup

Milk
2 -1/2
cups

Mayonnaise
1
cup
Old bay seasoning
1
tsp.

Salt, black pepper, grnd.
to
taste

Saltine crackers, crumbled
12
ea. ( or oyster crackers)
Italian Parsley sprigs, garnish
8
ea.

Method
Preheat oven to 375°.
1. 
Brush the striped bass with olive oil, season with salt, pepper and Old Bay     seasoning, bake in 375° oven until just barely cooked. Cool, break into flaked pieces, reserve.

2.
In a separate saute pan (or cast iron skillet) heat oil, add next (5) five


ingredients, cook gently 2-3 mins until softened, but not colored.

3.
Sprinkle and stir in flour until incorporated, cook 2- 3 mins. on low heat.

4.
Add sherry, mix in smooth until thick, add milk in stages mixing to make a smooth mixture with no lumps. Simmer 3-4 mins. on low heat without  any brown coloring or lumps. Cool mixture well.


5.
Mix cooled mixture while adding in mayonnaise and flaked striped bass meat. Season with Old Bay, salt and pepper.


6.
Divide mixture evenly into shallow casserole dishes,(or 1 large one) leveling the surface(s). Sprinkle surface(s) of each casserole generously with saltine crumbs. Bake casseroles at 375° until light golden brown and bubbly. Garnish with parsley. Serve hot.
