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Recipes are printed as they are submitted!

	Colorado Striped Bass

	Trumpet Royale Mushrooms,  Dry-Aged Chorizo ,Preserved Lemon, Sweet Corn and Truffle Emulsion, Fried Parsley and Shaved Corn Salad

	Paul Anders

	Sweet Basil Restaurant
Colorado

	

	Main Course 

Colorado Striped Bass



	Ingredients 
8x 6 ounce, Colorado Catch Hybrid Striped Bass Filets, skin on, score skin 3-4 times

1 ½ large shallot, fine julienne

½ Preserved Lemon, zest, fine julienne

8 cloves garlic, smash

½ ounce celery leaves, chiffonade

½ ounce flat leaf parsley, chiffonade

8 T. extra virgin olive oil

1 t. fennel seed, toasted and cracked


	

	Instructions for preparation Combine all ingredients except the bass.  Cover the flesh side of each filet with 1/8 of the marinade.  Marinade for at least 24 hours.  Remove the Marinade, season the filets with salt and pepper.  Place the filets in a skillet with blended olive oil, skin side down, over medium high heat and cook until the skin is golden brown and crispy (about 5-6 minutes).  Turn the filets over and cook for an additional 2-3 minutes or until cooked through.  Season the skin side with sea salt.



	

	

	Part 2
Sweet Corn and Truffle Emulsion

	Ingredients
3 ounces butter

5 ears corn, about 2 lbs (13 ounces kernels), remove kernels

1 ounce celery, small dice

2 ½ ounces baby shallots or sweet style onion, small dice

½ t. ground cumin, toasted

4 ounces sherry wine

2 Cups corn stock

2 t. truffle oil

Salt and white pepper
	

	Instructions for preparation: Place 1 ounce of butter in a sauce pot over medium high heat.  Add the cumin, corn kernels, celery, and shallot and sweat the vegetables until translucent.  Deglaze the pan with the Sherry and cook for 2-3 minutes and reduce by ¼ of volume.  Add the corn stock and bring to a simmer.  Simmer for 10 minutes or just until the vegetables are tender.  Strain the liquid and reserve.  Place the vegetables in a blender and add ¾ C. of the reserved liquid.  Puree until very smooth.  Add the remaining 2 ounces of butter piece by piece while the blender is running on low speed until all of the butter is emulsified.  Next, slowly stream in the truffle oil until it is emulsified.  Season with salt and white pepper to taste.  Before serving froth the sauce with an immersion blender.

	

	

	Part 3
Trumpet Royale Mushrooms, Dry-Aged Chorizo, and Preserved Lemon

	Ingredients
1 lb. trumpet royale mushrooms, slice lengthwise 1/8” thick

4 cloves garlic, shaved 

2 ounces celery, peel, small dice

2 ounces baby green shallots, brunoise

4 ounces Dry-aged chorizo sausage, small dice

1 Preserved lemon, zest, mince

1 T. Indonesian Citron Vinegar

2 ounces butter

Salt and pepper
	

	Instructions for preparation
Over high heat, melt the butter.  Add the mushrooms and sauté until lightly browned.  Next add the shallot, celery, and garlic and continue to sauté until the vegetables become translucent.  Next add the chorizo and toss quickly to warm.  Remove the mixture from the heat and add the lemon zest and half of the vinegar.  Taste and adjust seasonings with the remaining vinegar, salt and pepper.

	

	

	Part 4
 Fried Parsley and Shaved Corn Salad

	Ingredients
1 bunch flat leaf Italian parsley, 2 ounces of leaves, picked from stems

4 Large ears of Sweet Corn, preferably Olathe Colorado, Shaved from the cobb.
	

	Instructions for preparation
Fry the parsley leaves in 350 degree oil until crisp, about 10-15 seconds.  Remove from oil, drain over a towel and season immediately with sea salt.  Shave the corn from the cobb as thinly as possible and immediately toss with the fried parsley, season again lightly with sea salt.

	

	

	Part 5

	Ingredients
	

	Instructions for preparation

	

	

	Plate Assembly Spoon 2 ounces of the corn and truffle emulsion in the center of a large plate.  Next place 1/8 of the mushroom mixture in the center of the “corn pool”.  Lay the bass filet, skin side up, over the mushrooms and top the bass with 1/8 of the parsley salad.  Drizzle the plate with ½ t. of Indonesian Citron vinegar and a few drops of the chorizo/mushroom butter from the pan.

	Instructions/Description of plate assembly


