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Roasted Tomato & Clam w/Linguini
(Top with Fried Shrimp and Blackened Scallops)
Rev. (8/07)

Yield = 10
Prep Time = 20 min.
Ingredients: 
Sauce:

2 garlic cloves (sliced)

2 tsp. dried basil

1 tsp. dried oregano

½ tsp. salt

½ tsp. black pepper
2 cups clam juice

8 tomatoes (roasted)

8 oz. clam chowder

1-½ cups white wine

1-½ tbsp. sriracha

2 tsp. olive oil

6 oz. cornstarch slurry

Pasta:

3 gal. water

6 oz. salad oil

5lbs. uncooked linguini or penne

Tools: 
Skillet
Wire Whip

Rubber Spatchula

Knife

Measuring Cup

Measuring Spoons

Procedure: 
Roast tomatoes, clean and core

Place skillet over a medium fire
Add olive oil, basil, garlic & oregano. Let simmer for 2 – 3 minutes, stirring occasionally with spatchula.

Add clam juice and let simmer

Add white wine, clam chowder & roasted tomatoes (crushed)

Stir with wire whip, making sure tomatoes are broken up

Add remaining ingredients
To make mild, leave out sriracha.
Boil pasta for 12 minutes, drain and place in ice bath. Remove after chilled.

Add 5 oz. sauce and toss with pasta per order.

Top with your favorite protein. 

Blackened Seasoning

½ tbsp. paprika

2 tsp. salt

1 ¼ tbsp. garlic powder

1 ¼ tbsp. onion powder

¾ tsp cayenne pepper

2 tsp. black pepper

½ tsp. thyme

½ tsp. oregano

Mix in a bowl. Lightly coat scallops and blacken on grill.

Bread Crumbs

½ gallon fine bread crumbs

1 cup flour

¾ cup salt

2/3 cup black pepper

¼ cup paprika

2 tbsp. cayenne pepper

Mix in a bowl. Batter & deep fry.

(Sunrise/Sunset)
Red Pepper, Pineapple & Basil Sea Bass
Rev. (8/07)

Yield = 6
Prep Time = 10 min.

Shelf Life = 3 days

Ingredients: 

Sauce:

¾ cup pineapple preserves

1 cup rice wine vinegar

½ cup fresh chopped basil

1 tbsp. crushed red peppers

2 garlic cloves, minced

1 tbsp. salt

½ tbsp. black pepper

1 tsp. olive oil
Fish:

7 oz. portions of Sea Bass

Tools: 

Skillet

Wire Whip
Spatchula

Mixing Bowl
Procedure: 

Lightly cook garlic in skillet with olive oil

Combine all ingredients in bowl with garlic

Mix well

Place fish in marinade, coat well

Place in skillet and put in salamander (6 to 7 inches below flame)

Cook 5 minutes on each side

Serve with your favorite sides.
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