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M A R I N E R ' S  M E N U

Winter Wonders 
B Y  V A N D A  L E W I S 

A N D  J O Y C E  T A Y L O R

MAR INER’ S MENU,  ONE OF T HE FA S T E S T- GROWING SI T E S 
FOR SE AFOOD RECIPE S ON T HE WEB, F E AT URE S BLOGGER AND 
PHOTOGR APHER VANDA LE WIS’S PIC T URE S WI T H RECIPE S T HE L AT E 
JOYCE TAY LOR DE VELOPED. LE WIS SELEC T ED T HE SE DELIGH T S TO 
ENJOY T HIS HOLIDAY SE A SON AND BE YOND.  

CL ASSIC OYSTER DRESSING

•	 2 cups oysters, drained, liquid reserved
•	 6 cups French bread, cut into small cubes
•	 4 tablespoons butter
•	 1 cup celery, chopped
•	 1 cup onion, chopped
•	 1 teaspoon poultry seasoning
•	 1 teaspoon dried thyme leaves
•	 1/2 teaspoon salt
•	 1/2 teaspoon black pepper, freshly ground
•	 1 egg, beaten

Toast the bread until golden brown. 
Meanwhile, melt butter in a small saucepan.  
Lightly sauté the celery and onion. Add poultry 
seasoning, thyme, salt, and pepper.

Place 4 cups of cubed bread in a large 
bowl. Crumble remaining 2 cups of bread 
and place them in the bowl. Combine with 
vegetable-seasoning mix. Add oysters and 
egg and toss lightly. Mix in the reserved oyster 
liquid until stuffing is moist but not packed.

Place in a greased baking pan and 
bake uncovered at 375° F for about 30 to 
40 minutes, until done (and crusty on the 
outside).

STRIPED BASS CHOWDER

•	 1 1/2 pounds striped bass fillets, skinless
•	 4 tablespoons butter
•	 1/3 cup green onions, sliced, 
	 including tops
•	 1 1/2 cups russet potatoes, diced
•	 32-ounces chicken broth
•	 1 teaspoon salt
•	 1/2 teaspoon white pepper, freshly ground
•	 1 cup milk
•	 1 cup heavy cream
•	 1 tablespoon fresh parsley, minced

Poach fish in lightly salted water. Flake 
and set aside.

In a medium saucepan, melt butter. Sauté 
the onions and potatoes until tender. Add 
broth, salt, and pepper. Bring to a simmer. Stir 
in the milk, then cream. Heat, but do not boil. 

Add flaked fish and cook only until the 
fish is heated, about 10 minutes. Garnish with 
parsley.

•  Striped Bass Chowder
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•  Classic Oyster Dressing 

http://ncseagrant.org


Visit the Mariner’s Menu archive of free recipes: MarinersMenu.org.

In a medium saucepan, melt 2 
tablespoons of butter over medium heat. Sauté 
the celery and onion until tender. Add orange 
juice, lemon juice, zest, and salt. Bring to a boil. 
Add rice and stir well. Cover and remove from 
heat. Let it stand for 5 minutes, then add the 
almonds.

•  Baked Spotted Trout with Orange-Rice Stuffing     
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FRESH SPOT TED TROUT 
WITH HERBS

•	 1 1/2 pounds spotted trout fillets
•	 1/2 cup flour
•	 1/2 cup dry bread crumbs
•	 1/4 teaspoon cayenne pepper
•	 salt
•	 black pepper, freshly ground
•	 3 tablespoons canola oil
•	 3 tablespoons butter
•	 2 tablespoons fresh lemon juice
•	 4 tablespoons fresh chives, chopped
•	 3 tablespoons fresh parsley, chopped

In a shallow dish, combine flour, bread 
crumbs, and cayenne. Lightly salt and pepper 
the fish. Dredge lightly in the flour mixture.

Heat oil in a skillet to 375° F. Add butter 
and melt. Place the fish, skin sides down, in 
the skillet, and sauté about 4 to 5 minutes. 
Flip and repeat, cooking until done. Remove 
and place on a serving dish.

Next, add lemon juice, chives, and 
parsley to the skillet. Stir well and heat. 
Drizzle over the cooked fish.

BAKED SPOT TED TROUT 
WITH OR ANGE-RICE STUFFING  
   
•	 4 spotted trout fillets
•	 2 tablespoons butter
•	 1/2 cup celery, chopped, including leaves
•	 2 tablespoons green onion, 
	 finely chopped
•	 1/2 cup fresh orange juice
•	 1 tablespoon fresh lemon juice
•	 1 1/2 teaspoons orange zest
•	 1/4 teaspoon salt
•	 1 cup cooked rice
•	 1/3 cup toasted almond slivers
•	 1 1/2 tablespoons butter, melted
•	 salt
•	 black pepper, freshly ground
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Lay out the fillets on a work surface, skin 
sides up. Spoon stuffing onto the fillets. Roll 
up each fillet and place the seam side down on 
a parchment-lined baking sheet. Brush with 1 
1/2 tablespoons of melted butter. Lightly salt 
and pepper. Bake at 375° F until done, about 
12 to 15 minutes.    

•  Fresh Spotted Trout with Herbs
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