Pan-Seared Sea Bass

rainbow chard + guajillo chile + raisins

Yield: 2 servings

Ingredients
2 dried guajillo chiles, stemmed (see Kayla’s notes)
2 cups low sodium chicken stock

1 large onion, sliced (13.5 02)

2 cloves garlic

1 tablespoon olive oil

1 bunch of rainbow chard leaves, roughly chopped (4 0z)

2 (6 0z) sea bass filets
1 % tablespoons canola oil
1 tablespoon butter

% cup diced rainbow chard stalks (2 0z)
4 tablespoons raisins (1.5 02)
1 tablespoon olive oil

Directions

Chiles:

Heat a small sauté pan over medium-high heat. Toast the chiles for about 20
seconds on each side. In a small saucepan, bring the chicken stock and toasted
chiles to a boil. Lower the heat and simmer for 10 minutes, just enough to tenderize
the chiles and infuse the broth. Remove the chiles and set aside. Save the stock.

Rainbow chard base:

Heat the olive oil in a medium sauté pan over medium-high heat. Add the onion and
garlic. Season with salt and pepper. After a minute or two, lower the heat to
medium-low and cook the onions until brown and caramelized, about 10-12 minutes.



Sea bass:

Meanwhile, season the sea bass filets with salt and pepper. In another medium
sauté pan, heat the canola oil over medium heat. Place the sea bass in the pan skin
side down (you should hear a sizzle). Sear the skin for about 6 minutes, or until the
fish easily slides in the pan.

Topping:

While the onions and fish cook, make the topping. Heat the olive oil in a small sauté
pan over medium-high heat. Add the rainbow chard stalks, chiles, and raisins to the
pan. Season with salt and pepper. Cook for about 5 minutes, just to get some color
on the chard. Keep warm.

To finish:

Raise the heat on the onions to high. Add the rainbow chard leaves and 1 cup of the
reserved chile stock. Bring the stock to a boil, reduce it to a simmer and cover the
pan.

Turn the sea bass over to finish cooking on the other side (see Kayla’s notes). Add
the butter to the pan and, using a spoon, coat the fish with it as it finishes cooking.

To serve:
Place a piece of the sea bass onto a bed of the rainbow chard. Add a heaping
spoonful of the topping to the fish.

Kayla’s Notes

Guajillo chiles are a dried variety of chile pepper. They fall into the medium range of heat: not
extremely spicy, but definitely have a kick. | found these chiles at Whole Foods. If you cannot find
them, use another dried chile such as ancho chile peppers (mild) or red chiles (very hot), depending
on your heat preference.

The majority of the cooking for the sea bass is done with the skin side down. This will allow the
skin to become nice and crispy. When you turn the sea bass over, carefully do so with a metal
spatula. Be careful not to break apart the fish. It will only need a minute or two on the other side,
until 145°F is reached.



