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Classic Mignonette Sauce

'ﬁJH 4 Servings @ 20 Minutes

INGREDIENTS
Y. cup Red Wine Vinegar
1 shallot, minced
Salt and pepper to taste

DIRECTIONS
1. Stir together ingredients and let rest for at
least 20 min.
2.Serve on top of araw shucked oyster



Cocktail Sauce

il
anH 4 Servings @ 5 Minutes

INGREDIENTS
2 cup Ketchup
2 tbsp Worcestershire sauce
1tbsp Lemon Juice
2 tbsp Horseradish

DIRECTIONS
1.Combine all ingredients and serve over raw clams
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Black Sea Bass Fish Tacos

INGREDIENTS
2 Ib black sea bass filets
Salt and pepper
Optional: Cayenne pepper for extra flavor
Tortillas
Taco toppings- avocado, cheese, radish, cucumbers, lime wedges,
mango salsa(recipe on p.11)

DIRECTIONS
1.Season filets with salt and pepper to taste- can be cooked with skin
on or off
2.Grease grill or pan and cook sea bass on both sides (3-4 minutes)
3.In a pan, heat tortillas until warmed through- corn or flour
4. Assemble tacos with desired fillings, fish, and top with mango salsa

*Substitute for any white fish- cod, flounder, hake, tautog, etc.




Mango Salsa

"
'nJH 4 Servings CL) b Minutes

INGREDIENTS
1 cup mango diced
2 medium purple onion diced
1 medium diced jalapeno
'/2 diced Roma tomato
Y4 cup cilantro chopped

DIRECTIONS
1. Dice ingredients and add to a small mixing bowl
2.Mix together and refrigerate until ready to use
3.Add to tacos and enjoy
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Grey Sole Crudo
"ﬁﬂ 2 Servings @ b Minutes

INGREDIENTS
11b Sole
2-3 Strawberries
4-5 Mint leaves
4-5 Basil leaves

DIRECTIONS
1.Filet small bite size pieces of fish
2. Thinly slice strawberries
3.Cut bite size pieces of herbs
4. Layer ingredients to assemble crudo

*Both recipes can be substitued with any other white fish.



Black Sea Bass Crudo

"
Lﬂjﬂ 2 Servings @ 5 Minutes

INGREDIENTS
11b Black Sea Bass filet
1small english Cucumber
1-2 Radishes sliced
Snap Peas
Y2 Lemon sliced
Microgreens

DIRECTIONS

1.Sliced radish and cucumber into small rounds
2.Layer microgreens as the base of the plate
3.Arrange slices of veggies and fish

4. Top with a squeeze of lemon
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Tuna Crudo

]
anH 2 Servings @ 5 Minutes

INGREDIENTS
Y2 Ib tuna
Avocado

Salt and pepper

DIRECTIONS
1.Filet small bite size pieces of tuna
2. Thinly slice avocado
3.Arrange fish and avocado slices
4. Top with salt and pepper

*Can also be served topped with sesame seeds and soy sauce
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Tuna and Clementine Crudo

'ﬁ’ﬂ 2 Servings @ b Minutes

INGREDIENTS
2 Ib tuna
Clementine orange peeled
Microgreens
Sesame Seeds

DIRECTIONS
1. Thinly slice tuna
2.Peel orange
3.Assemble citrus and tuna on top of micro greens
4. Top with sesame seeds
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Recipes, Styling, Copy & Design by: Rl Seafood
Photography & Photo Editing Provided by: Andrew Moran Photography
Seafood Provided by: Dave's Fresh Marketplace

Copyright Photography ® Andrew Moran 2023
Copyright Design ® Rl Seafood

All rights reserved. No part of this publication may be reproduced, storedin a
retrieval system or transmitted in any form by any means, electronic, mechanical,
photocopying, recording or otherwise, without the prior written permission of the

publishers and copyright holders.






