Fish Fillets: Cornmeal Crusted

Catfish, Flounder, Red Snapper, Grouper

1 C yellow cornmeal (not coarse)

¾ t salt

½ t pepper

½ t cayenne

¾ C all-purpose flour

2 large eggs

¼ C milk

4 fillets

· Stir together cornmeal, ¼ t salt, ¼ t pepper, ¼ t cayenne in shallow bowl.

· Stir together flour, ¼ t salt, ¼ t pepper, ¼ t cayenne in shallow bowl.

· Mix eggs, milk & ¼ t salt in third bowl.

· Coat fillets with flour mixture, then egg/milk then dredge in cornmeal coated.

Fry: 

Heat ¾ C vegetable oil in a 12” skillet over moderately high heat until hot but not smoking then fry fillets 3-4 minutes turning once until golden brown.

Broil:

On wire rack in baking dish, broil 10 minutes per side, check frequently to avoid burning.

Tartar Sauce:

1 C mayonnaise

2 T chopped fresh parsley

1 T finely chopped shallots

1 T sweet relish

2 t lemon juice

1 t whole grain or coarse grain mustard

¼ t salt

¼ t pepper

· Pulse all ingredients in a blender until parsley is finely chopped

