SOUTHERN STUFFED CATFISH yields 4 portions





                recipe developed by The Clever Cleaver Brothers®
   2 large or 4 small catfish filets



1/8 teaspoon white pepper

   1 tablespoon butter





1/8 teaspoon cayenne pepper

   2 cloves minced garlic




1/2 cup orange juice

1/2 cup finely diced onion




1/2 cup cornmeal

1/2 cup finely diced red pepper



   2 tablespoons honey

1/2 cup finely diced mushroom

1/2 cup kernel corn, drained




      juice of half lemon

   1 tablespoon chopped parsley



1/2 cup orange juice

1/4 teaspoon salt





1/4 teaspoon paprika









   1 tablespoon capers, drained

1.
Starting 1 inch from the top and going until 1 inch from the bottom, cut the catfish down the middle of the filets, without cutting all the way through.

2.
Cut in from this cut on each side of the cut, to cut through the thickness of filet to form a pocket.

3.
In a 1-quart sauce pan, heat the butter. Add garlic and heat for 30 seconds. Add onion, red pepper, mushroom, corn, parsley, salt, white pepper and cayenne pepper. Cook for 2 minutes.

4.
Add 1/2 cup orange juice, corn meal and honey. Combine and remove from the heat.

5.
Divide the stuffing between the filets and stuff the filet pockets. Place the stuffed filets in a 

13x9x2-inch glass baking dish.

6.
Pour the lemon juice and 1/2 cup orange juice over the stuffed fish and top with paprika and capers. Place in a preheated 350-degree oven for 20 minutes, or until the fish is tender.

7.
Place Stuffed Catfish on warm dinner plates and top with caper sauce.
