PAN-FRIED FLOUNDER WITH LEMON BUTTER SAUCE
2 
large egg yolks

½  
cup whole milk

½ 
cup all-purpose flour

1 
cup plain dried bread crumbs


Salt

4
5-ounce flounder or sole fillets

1 
stick unsalted butter, cut into tablespoons

¼    
cup extra-virgin olive oil

2 
tablespoons lemon or Meyer lemon juice, plus lemon wedges for serving


Parsley leaves, for garnish

In a medium bowl, whisk the egg yolks with the milk. Spread the flour and bread crumbs in 2 separate wide, shallow bowls; season with salt.
Dredge the fish in the flour, dusting off the excess. Dip the fish in the egg mixture, then dredge in the bread crumbs. Transfer to a large plate.
In a 12-inch cast-iron skillet, melt 2 tablespoons of the butter in 2 tablespoons of the olive oil. Add 2 fish fillets and cook over moderate heat, turning once, until golden and crispy outside and white throughout, about 6 minutes. Transfer the fish to plates. Wipe out the skillet and repeat with another 2 tablespoons of butter and the remaining oil and fish.
Wipe out the skillet. Whisk in the remaining 4 tablespoons of butter and the 2 tablespoons of lemon juice; season with salt. Spoon the sauce over the fish, garnish with parsley and serve with lemon wedges.
SERVES: 4









 July 2014

08/22/2023

Really liked it

Food & Wine Member

08/0½023

It was great! Since I am not that great of a cook, I followed the recipe exactly. Thank goodness for real recipes and the internet!

Kimmie

07/19/2023

Since there was only one review I thought I’d add another 5 star review. Like the first reviewer I used panko because that’s all I had on hand (other than an opened box of breadcrumbs that expired 3 years ago). It was a simple and easy meal to put on the table. We both loved it.

Food & Wine Member

09/14/2021

Standard and superb JW recipe. Used half/half in lieu of milk and panko bread crumbs. Couldn't be better. Thanks!

