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Season 9 - Episode 906
Sole Meuniere  

For 4 fillets ( you can use 2 and cut the recipe in half) up to ½ inch thick and 5-6 oz each.  Just before sautéing, season the fish with salt and pepper and dredge in flour, shaking off excess.  Heat 2 T. butter and oil in the pan until the butter foam begins to subside, lay in the fillets and sauté for about a minute on each side, just until the fish begins to take on a light springiness to the touch.  Do not overcook—if the fish flakes, it is overdone.
Remove to a hot platter and sprinkle a T. of minced fresh parsley over the fish.  Rapidly wipe the pan clean with paper towels (so flour residue will not speckle the butter to come-or use a fresh pan).  (Please bring your own pan and turner.)  Heat 1 T. (if only 2 fillets) of unsalted butter in the pan, swishing it about and letting it brown lightly.  Remove the pan from the heat, squeeze in the juice of half a lemon and toss in a spoonful of capers before spooning the not butter over the fish.
To add color and sparkle, lightly wash a bunch of intact grapes.  Dry completely.  Dip the bunch in a beaten egg white and then dip in sugar.  Let dry.  Serves as a decoration to the sole
 

Boston Bibb Lettuce a la Jacques Pepin
Carefully tear the leaves of a bunch of Boston Bibb Lettuce.  Wash in water, wrap in a towel and then spin dry in a spinner.
Dressing:  
Mix 1T. Dijon mustard, 3 T. olive oil and 1 T. red wine vinegar. 
Add salt and pepper to taste.  Dress the lettuce.
 
Raspberry White Chocolate Mousse
Yield:  3 cups
1 - 10 ounce package frozen raspberries, thawed
2 T. white sugar
2 T. orange liqueur
1 ¾ cups heavy whipping cream
6 ounces white chocolate, chopped
1 drop of red food coloring
1. Process berries in a blender or food processor until smooth
2. In a heavy saucepan on low heat, warm ¼ c. of the cream and the white chocolate, stirring constantly until chocolate melts.  Let the mixture cool until it is lukewarm.  Stir in 1T. of raspberry sauce and the food coloring.  Transfer to a large bowl.
3. In a medium bowl, whip remaining 1 ½ c. cream to soft peaks.  Fold into melted chocolate mixture, one-third at a time, until no streaks remain.
4. Layer into parfait dishes and serve with the sauce.  May also be used to fill or ice a cake.
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