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Oven Steamed Sea Bass with a Soy Ginger Sauce

Serves 4

If while buttoning your shirt you realized that, it popped, your button could be considered a firearm you might want to lighten the menu up a little.  The fresh Asian flavors in this dish will have you doing your famous “Dragon Dance” after dinner…please don’t forget your pant again…it kills the mood for dessert

Ingredients

For Sea Bass
Canola oil for brushing and drizzle 
Aluminum foil 
4 each 6 to 8 ounce portions of Domestic (Black) Sea Bass skin on and scaled; you could also use with great success Grouper or even Tilapia

6 Shitake Mushroom Caps sliced very thin 
1 Red Sweet Pepper seeded sliced very thin
2 tablespoons of Cilantro (leaves only)
1 inch piece of Ginger chopped fine
4 scallions cut in 2 inch pieces and sliced lengthwise
For Soy Ginger Sauce
1 cup soy sauce

½ cup of mirin
½ cup sake

¾ cup sugar

1 inch piece of ginger cut in half
The white of 2 scallions
2 cloves of garlic

How it’s done
For Soy Ginger Sauce

Combine all ingredients in a small sauce pan bring to a boil then lower heat and simmer, reducing the sauce slowly until a quarter is gone. Remove ginger, onion and garlic and set aside to chill can be made days in advance.  

For the Sea Bass 

Preheat oven to 500( degrees

Cut 4 pieces of aluminum foil large enough make a sealed package for each fillet.   Brush each foil piece with canola oil and place Sea Bass skin-skin side down. Cover bass fillets with a layer of thinly sliced red pepper, then a layer of shiitake and a layer of coriander leaves and ginger. Next drizzle the Sea Bass Soy Ginger sauce (about two tablespoons on each fillet) then drizzle each package with a little canola oil about 2 teaspoons each.   Close foil packages tightly and place in oven.  Bake for 8 to 10 minutes and remove from oven.  To serve, open foil packages and transfer fish and any juice to a serving platter.  Spoon over remaining Soy Ginger Sauce and garnish with Scallions.  Should you not know how to do the “Dragon Dance” please feel free to sign up for my adult education course “Dance your way to Your Destiny” Classes will be held at the Holiday Inn.
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