
Pan-rnasted Sea Sass with
Citrus*fleirlonm T*mata \li na igrette

1 cup seeded and chopped heirloom

tomatoes

lt/z tablespoons sugar
t/q cup red wine vinegar
I tablespoon chopped fresh ltalian

parsley

1 teaspoon chopped fresh thyme
1t/z tablespoons grated lemon rind
I tablespoon fresh lemon juice

4z teaspoon sea salt
4q teaspoon freshly ground black pepper
t/z cup extra-virgrn olive oil
4 (6-ounce) sea bass fillets, with skin
Sal t

Freshly ground black pepper

1 teaspoon olive oil

Combine tomatoes,  sugar ,  and v inegar

In  a  saucepan over  medium heat ;  cook

3 minutes or  unt i l  sugar  d isso lves.  St i r  in

pars ley and next  6  ingred ients .  Set  as ide.

Score f ish sk in  d iagonal ly  two or  three

t imes  ( t o  p reven t  cu r l i ng ) ,  and  sp r i nk le

wi th  sa l t  and pepper .  Sear  f i l le ts ,  sk in-

s ide down,  in  1  teaspoon o i l  in  a  cast

i ron sk i l le t  over  medium-h igh heat  about

2 minutes.  Press f i l le ts  f la t  w i th  a  meta l

spatu la  to  prevent  cur l ing.  Transfer  sk i l le t

to  oven,  and bake at  450"  for  5  minutes

or  unt i l  f i sh  f lakes wi th  a  fork .

Serve f i l le ts  sk in-s ide up.  Spoon

sauce over  f i l le ts .  Makes 4 serv ings.

Bacar Restaurant

San Francisco, Cal ifornia

Roasted Black Bass
App le  C ide r

Whale $ea Sass in Srape Leaves with
Fsimtm*$ and ffre*n 0l ives

1 pound yellow fingerling potatoes,

cut in half lengthwrse
3/a cup extra-virgin olive oil
1 cup white wine

6 bay leaves
2 sprigs rosemary

4 garlic cloves, smashed
1 (4-pound) whole sea bass,

cleaned and scaled
I tablespoon olive oil
Salt

Freshly ground black pepper

25 preserved grape leaves
2 green olives with pits

4 lemon halves

Boi l  pota toes in  sa l ted water  unt i l  c r isp-

tender .  Dra in  and combine wi th  s /+  cuo

ol ive o i l  and next  4  ingred ients .

Rub  f i sh  w i t h  1  t ab lespoon  o l i ve  o i , ;

spr ink le  wi th  sa l t  and pepper .  Cover  one

s ide of  f ish  wi th  grape leaves to  resembre

scales.  Turn and cover  the o ther  s ide.

P lace  w rapped  f i sh  i n  a  sha l l ow

roast ing pan,  and spoon potatoes and

ol ives arou nd f  ish .

Bake at  450 '  for  20 Io  25 minutes or

unt i l  f i sh  is  opaque and potatoes are l igh i ly

browned.  (To check for  doneness,  make

an inc is ion in  the center  o f  the th ickesr
par t  o f  the f ish. )  Serve wi th  lemon ha lves.

Makes 4 serv ings.

Executive Chef Erik Cosselmon,

Kokkari Estiatorio
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Roasted Black Bass with
Apple Cider*Kale Sauce

Granny Smith apples

tablespoon c ider vi negar

cup whipping cream
(1-pound) bunch Lacinato or
other kale

celery root, peeled and diced
ta b I espoo n s b utter, d i v i d ed
shallot, chopped

slice bacon, diced
(6-ounce) black bass fillets.
with skin
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Sal t

Freshly ground black pepper

Core and coarse ly  chop apples;  process in

a b lender  or  food processor  unt i l  l iquef ied.

St ra in  through a f ine s ieve,  reserv ing
ju  i ce  and  d  i sca rd  i ng  so l i ds .  P lace  j u  i ce  i n

a  sma l l  saucepan .  B r i ng  t o  a  bo i l ,  r educe

hea t ,  and  cook  un t i l  l i qu id  i s  r educed  by

ha l f .  S t i r  i n  v i nega r  and  c ream.  S immer  2

mrnutes,  remove f rom heat ,  and set  as ide.

Remove s tems f rom ka le ,  and cut  in to

Z- inch p ieces.  Cook in  bo i l ing sa l ted water

5  m inu tes ;  d ra in .  P lunge  i n  i ce  wa te r

immediate ly  to  s top the cook ing process,

d ra in ,  and  se t  as ide .

Saut6 ce lery  root  in  1  tab lespoon

mel ted but ter  over  medium heat  5  minures

o r  un t i l  t ende r ,  and  se t  as ide .

Mel t  1  tab lespoon but ter ;  add shal lo t

and bacon.  When bacon is  a lmost  cr isp,

add  ka le ,  and  cook  un t i l  t ho rough l y  hea ted .

Set  as ide.

Score f ish sk in  d iagonal ly  two or  three

t imes ,  and  sp r i nk le  w i t h  sa l t  and  peppe r .

Me l t  r ema in ing  1  t ab lespoon  bu t t e r  i n

a  cas t  i r on  sk i l l e t .  Sea r  f i sh ,  sk i n - s i de  up ,

unt i l  l ight ly  browned.  Press f i l le ts  f la t

wi th  a  meta l  spatu la  to  prevent  cur l ing.

Transfer  sk i l le t  to  oven,  and bake at  350 '

for  5  to  7  minutes or  unt i l  f i sh  f lakes

eas i ly  wi th  a  fork .

Arrange ka le  in  the center  o f  the p la te ;

spr ink le  ce lery  root  around ka le .  Top wi th

f ish,  and spoon sauce around ce lerv  root .

Makes 4 serv ings.

Chef Peter Rudolph, San Francrsco,

California {!b
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