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Chilean Sea Bass ewth Garlic Stuffed Olives and Basi/

This Chilean sea bass recipe is ﬁa,@/ on the outside and very Zender on 2he inside. I¢
s //:9/7( and Zasty. A pertect recipe for a fome cooked sSeatood dinner.

Ingpediert's

4 Alets of Chilean Sea bass aboed 1)y =2 inches thick (1 ) poandé)

1 /arﬁe bunch green onons a//agona//y sliced in | inch slices (aboed 1 ) capS>
12 3ar//c Stuf#fed /arje green olives, drained and sliced in Aa/¥ o//aﬂona//y
| /o cups fresh basil removed From stems

| Zeaspoon capers

Vi cup Hour

Vi cup chicken broth

Vo cup dry white wine

1 Z‘aA/eSpoon fresh lerion ‘/‘L(/‘Ce

Vo cup Fresh 5/-az‘eo/ parmesan Cleese

1 Z‘aA/eSPOOi; ex?ra \//rg/n olive oif

V/ Z‘aé/e\s;oon wunsalted budder

Fresh 3roand Sea salt and pepper

Preparation

Yedd oven o 375 degrees. Spr/‘n(/e Sea bass with salt and pepper on both sides and
codd with Aour. Shake of F excess Aowur. Melt butter and olive ol in a /arge Scan
pan or oVen proot’ pan on medim hedd. Cook onmons for 2 runutes Sz‘/‘rr/‘ng oflen.
Add £sh to the skillet and cook Ffor s runutes or wnti/ //:9/75 brown on the bottonrr.

Add ofives and capers to the pan. Turn Ash over carefully and add broth and coine
Zo the pan. S/Or/n(/e leron Juice on top of the Ash. Top the Ash with parmesan
cheese and Cranster pan to the oven. Bake wuncovered for aboud 12-15 runctes. Fish
Should be ﬂa@/ on the outside and tender on the inside. Place Ash on separate
plades and top with olives, onons, and capers a/ong with 2he pan juices. Serve with
a Side of’ roasted potatoes.

K Note— I you don ¢ have an oven proot’ pan you can Zranster the Ash and ruxtlitre
Zo «a 5@(/}7\9 pan when ready Zo bake.

Serves 4



