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Striped Bass Lo Mein




 XE "Beef Lo Mein" Yield: 6 portions

Ingredient
Amount

Striped Bass, fillet, med. dice
1 -1/4
lb.

Bass Marinade

Soy sauce 
2
oz.

Sugar
1
Tbsp.

Scallions, minced
¼
Cup

Garlic, minced
6
cloves

Sesame seeds, toasted, ground
1
Tbsp

Sesame oil, dark
1
tsp.

Freshly ground black pepper
1
tsp.

Noodles, egg, Lo Mein
1 
lb.

Oil, vegetable
1
Tbsp.

Oil, vegetable
2
oz.

Mushroom, shiitaki fresh, julienne
½
lb.

Snow peas, julienne
½
lb.

Peppers, red, julienne
½
lb.

Bean sprouts
½
lb.

Green onions, bias cut thinly
3
stalks

Cilantro, leaves
¼
cup

2nd  Oil
2
oz.

Ginger, minced
1
Tbsp.

Garlic, minced
1
Tbsp.

Scallion, chopped
2
Tbsp.

Seasoning sauce:

Oyster sauce
3
Tbsp.

Soy sauce
1/3
cup

Mushroom Soy sauce
2
Tbsp.
Sugar
1
Tbsp.

Sesame oil
1
tsp.

Method for Lo Mein
1.
Cook the noodles in boiling water, drain, rinse under cold water, drain well, and then toss with tablespoon of oil. Reserve.
2.
Cut striped bass into medium dice and marinate in bass marinade for 5-10 minutes.

3.
Heat oil in wok, add ginger, garlic, scallion. First stir-fry mushrooms, red pepper, and finish with snow peas and bean sprouts for last few seconds and stir-fry until vegetables begin to wilt, reserve. 

4.
 Add  2nd oil,  ginger, garlic, scallion and stir-fry striped bass then add back reserved vegetables and noodles.

5.
Add seasoning sauce and stir-fry until noodles are heated through and the vegetables are tender. Garnish with bias cut green onion and cilantro leaves.
