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Sauteed Striper with Wild Mushrooms, Prosciutto, Sun-dried Tomatoes, Farfalle Pasta, Sherry and Parmesan cheese
Yield 6 portions

Sherry-herb jus:

Ingredient
Amount

Olive oil
1
oz.

Shallot, minced
1
ea.
Garlic, minced
2
cl.
Mushroom scraps, chopped
4
ozs.
Prosciutto ham scraps, chopped
1 1/2
ozs.

Thyme, fresh
1
branch

Rosemary, fresh
1
branch

Black peppercorns, crushed
5
ea.
Bay leaf
1
ea.

Sherry, dry
1/2
cup

Chicken stock
1
qt.
Demi-glace
2
ozs.

Rind from parmesan cheese
1
piece

Salt

t.t.

Method:

1.
Sweat shallots, garlic, mushrooms, and ham scraps in oil until aromatic.

2.
Add herbs, peppercorns and sherry, reduce by 2/3.

3.
Add stock , demi-glace and parmesan cheese rind, simmer  8-10 mins.
4.
Strain, season lightly if necessary. Reserve.

Farfalle Mixture :

Ingredient
Amount

Olive oil, e.v.
2
Tbsp.

Red onion, halved, sliced thinly
1
ea.

Garlic, minced
4
cl.

Sun-dried tomatoes
2
ozs.

Shiitake mushrooms, no stem, qrtrd
1/4
lb.

Cremini mushrooms, quartered
1/4
lb.

White mushrooms, quartered
1/2
lb.

Prosciutto ham, minced
4
ozs.

Sherry wine
2
ozs.

Farfalle pasta, coked al dente
1/2
lb.

Parmesan cheese, grated
1/3
cup

Salt, black pepper,grnd.
to
taste

Basil, fresh, chopped
1/4
cup

Sage, fresh, chopped
1
Tbsp.

Pinenuts, toasted lightly
1/2
cup

Striped bass, skinned, med. dice
1 -1/4
lb.

Method at service:

1.
Saute onions, garlic, tomatoes, mushrooms and ham in olive oil until softened and aromatic.

2.
Deglaze with sherry. Reduce to a syrup.

3.
Add farfalle and sherry jus (from above), reduce and heat all thoroughly tossing often to form a light glaze on the pasta.

4.
Sprinkle in cheese, herbs and pinenuts, season to taste with salt and pepper.
5. 
Saute striped bass in separate pan in olive oil until golden , It Is cooked when it flakes when squeezed gently. Toss into pasta mixture.
6.
Serve in center of soup plate, sprinkle top with more herbs, pinenuts and parmesan cheese.

