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Sea Bass with Miso Glaze

Ingredients (for 20 pounds of fillets)

= % cup granulated sugar

= 1 cup white organic miso

= % cup mirin or white wine

= Juice of one large lemon or more (Tim’s major suggestion, a good one)
= 1 bunch chopped parsley or cilantro to garnish

= 1 additional lemon, sliced into thin circles to garnish

Instructions

Whisk the sugar, miso and mirin in a small saucepan and and let it simmer over low heat for two
minutes, stirring often. Add lemon juice. The glaze will not be thick.

Preheat the oven to 425 degrees. Dry off the fillets with a paper towel and place them in an
oiled foil disposable pan. Brush the sauce over the top of the fillets and place into the
preheated oven and bake for 10 minutes per inch of thickness. This took us 22 minutes, but
check a little before you think it will be done as it continues to cook a bit out of the oven.

Let the finished fish rest for 10 minutes. Brush any accumulated glaze on top of the fish,
sprinkle with fresh parsley and use some lemon to garnish the platter. Eat and enjoy.



