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Striped Bass Red Flannel Hash
Yield: 6 portions

 XE "Root Vegetable Hash Cakes" 
Ingredient
Amount

Striped bass, fillet, cooked
8
ozs.

Potatoes, Chef, boiled, cooled,,sm. dice.
2
ea.

Canola oil
2
Tbsp.

Bacon, minced
3
ozs. (3 - 4 strips)

Garlic, minced
3
cloves
Red onion,  small dice
4
ozs. (1 ea. small onion)
Celery, peeled, minced
1
stalk
Savoy cabbage,  shredded thinly
4
ozs.

Green pepper, sm. dice
1/2
ea.

Red Beet, cooked, (or canned) sm. dice
8
ozs.

Fresh thyme, 

chives, parsley, chopped fine
1
tsp. ea.

Salt, black pepper,grnd.
to
taste
  



Method
1. 
Brush the striped bass with olive oil, season with salt, pepper and Old Bay     seasoning, bake in 375° oven until just barely cooked. Reserve.

2.
Gently simmer potatoes (in their skins) until just barely cooked. Cool Q
thoroughly, peel, small dice. Reserve.

3.
In a saute pan (or cast iron skillet) render the bacon in oil to light golden brown, add next (5) five ingredients, cook gently 2-3 mins.

4.
Add beets, herbs, striped bass and potatoes; stir to incorporate. This should be cooked to develop a light golden color on the cabbage and potatoes (add a little more oil if necessary). Season with salt and pepper to taste.

*** If a "redder" color is desired, add a little beet cooking liquid(or from can) to the mixture. The bacon in the recipe can also be replaced with an equal amount of cooked, diced corned beef to add a new dimension!
