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Fried Fish Sandwiches

INGREDIENTS

 Vegetable oil, for frying the fish filets
 4 – 6 ounce cod fillets
 3 tablespoons seafood seasoning, plus more for sprinkling
 2 cups all-purpose flour
 2 cups Panko breadcrumbs
 3 eggs beaten

Remoulade sauce, recipe follows
 4 Kaiser rolls
 4 tomato slices – sliced ½ inch thick
 Butter lettuce
 1 small red onion, sliced thin
 Frank’s Hot Sauce (to taste)

DIRECTIONS

Wash off fillets and pat dry with a towel. Lightly sprinkle with seafood seasoning on both sides.

In 3 separate bowls, place flour mixed with 3 tablespoons seafood seasoning, Panko

breadcrumbs and 3 beaten eggs beaten with 1 tablespoon of water.

Dredge fillets into flour, egg and then Panko breadcrumbs. Place the breaded cod filets in the

refrigerator for 30 minutes, to allow the breading time to adhere to the fish.

Meanwhile, fill a deep fryer with vegetable oil and heat to 375 degrees. Add the fish to oil and fry

until golden brown, about 4 to 6 minutes. Remove to a paper towel lined platter.

Spread remoulade sauce on both sides the Kaiser rolls. Layer some butter lettuce on the bottom,

then top with fish, sliced tomato, red onion and hot sauce to taste. Top with more butter lettuce.

Add top portion of bread to make a sandwich. Repeat with remaining sandwiches.

Yield: 4 Fried Fish Sandwiches

Remoulade Sauce:
 2 - 3 tablespoons relish
 2 tablespoons capers
 2 tablespoons Dijon mustard
 3 tablespoons ketchup
 3 tablespoons chopped Italian parsley
 ½ cup chopped green onions
 2 teaspoons Worcestershire sauce
 ½ lemon, juiced
 Frank’s Red Hot Sauce to taste
 1 ½ cups mayonnaise
 Sea salt and freshly ground black pepper to taste

Directions:

Place all ingredients into a bowl and mix well. Chill in refrigerator until ready to serve.


