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Blackened Striped Bass
Yield: 6 portions

 XE "Root Vegetable Hash Cakes" 
Ingredient
Amount

Striped bass, fillet, skinned, boned
6
ea. (5 ozs. fillets) 
Whole Butter, melted
¼
lb.

Seaoning mix:

Salt
1 ½
tsp.

Garlic powder
1 ½
tsp.

Onion powder
1
tsp.

Dry mustard
1
tsp.

Paprika, sweet
1
tsp.

Dry basil leaves
1
tsp.

Dry Oregano leaves
½
tsp.

Dry thyme leaves
½
tsp.

White pepper, grnd.
¼
tsp.

Black pepper, grnd.
½
tsp.

Cayenne
¼
tsp.

Lemon wedges, garnish
4
ea.

Whole butter, melted,warm
1/3
lb.

Method
1. Mix all seasonings together, place on large plate.

2. Pour butter over striped bass fillets, coat well on all sides.

3. Drain off excess butter from each fillet and place in seasoning mixture, coat well pressing seasonings into fillets to coat completely.

4. Heat cast iron skillet over moderately high heat until very hot. 

5. Place striped bass into skillet and cook 2-3 minutes on each side until they are a deep golden brown and the fish flakes when pressed lightly.

6. Serve with lemon wedges and additional melted whole  butter.

