
 
 

Striped Bass 
quinoa, currants, toasted pine nuts 

& citrus infused oil 
 

recipe by executive chef josh thomsen 
 

 
 
Ingredients 

• 1/2 cups quinoa  
• 1 cup fresh orange juice  
• 1 Tbsp. toasted pine nuts 
• 1 tbsp. currants 
• 1 cucumber, peeled, seeded & 

diced  
• 1/2 red pepper, diced  
• 1/2 yellow pepper, diced  
• 1/2 red onion, diced  
• 1/2 carrot diced & blanched  
• 1 Tbsp. fresh cilantro, 

chopped 

• 1 Tbsp. fresh mint, chopped 
• 1/4 cup olive oil 
• to taste lemon juice 
• to taste extra virgin olive oil 

“evo” 
• 4 each 5 to 6 oz  filets 
• 1/4 cup black peppercorns, 

roughly ground  
• 2 pinches salt, kosher 
• 1 tsp. olive oil  

 

to prepare quinoa  
 

Combine juice & quinoa, and bring to a boil. Let boil until all liquid is 
absorbed, Approximately 10-15 minutes. Let cool. Toss cooked quinoa with 
all diced vegetables. Check flavor, season with salt & pepper, lemon juice & 
evo 
 
 
to prepare striped bass 
 

Season striped bass filets with ground pepper & sprinkle with salt.  
 
Cook on a hot griddle skin side down first (cook till skin is golden brown & 
crisp) about 2 minutes. Flip over & cook another approximately 2 minutes 
more.  
Arrange quinoa mixture in center of the plate & serve striped bass filet lying 
across quinoa & plate. 
Garnish with orange & red bell pepper oil. 


