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Striped Bass With Aromatic Vegetable Crust
Yield: 4 portions

 XE "Root Vegetable Hash Cakes" 
Ingredient
Amount

Olive oil, e.v.
1
cup

Garlic, minced
3
cl.

Onions, very small dice
3
ozs. (1 ea. small)

Red pepper, very small dice
1
ea.

Yellow pepper, very small dice
1
ea.

Yellow squash, very small dice
1/2
ea.

Zucchini, very small dice
1/2
ea.

Basil, fresh, chopped
1
Tbsp.

Oregano, fresh, chopped
1
Tbsp.

Thyme, fresh, chopped
1
Tbsp.

Salt, black pepper, grnd.
to
taste
  

Striped bass, fillet, skinned
4
ea. 5 ozs. fillets
Dijon mustard
1/4
cup

Lemon wedges, garnish
4
ea.

Method
1. 
Heat olive oil in saute pan over medium heat. Add the onions, garlic and peppers, sweat gently until aromatic, but not browned.
2.
Add squashes and sweat 2 mins. until aromatic, but not browned.

3.
Mix in herbs, season with salt and pepper. Set aside to cool mixture and allow to macerate in the olive oil.

4.
Trim striped bass fillets well, removing skins and any bones. Pat fillets dry.

5.
Brush surfaces of striped bass with dijon mustard to coat lightly. 

6.
Season fillets with salt and pepper. 

7.
Drain excess olive oil from cooked vegetables.(reserve oil) Cover each fillet with the vegetables to totally cover each surface, pat down, gently pressing topping compactly to hold in place.
8.
Place a sheet of aluminum foil in a sheet pan, brush it with the reserved olive oil. Place the striped bass fillets next to eachother on the foil. Bake in 375° oven until fish is firm and yields to slight pressure, (approx. 12 - 15 mins.)

Serve with lemon wedges and melted butter for dipping.

***This dish can also be served with a lemon-butter sauce (Beurre blanc)
