SEA BASS with GRAND MARNIER SAUCE yields 4 portions
                                                                      recipe developed by The Clever Cleaver Brothers®
   4  6 oz. skinless filets of sea bass (or your favorite firm fish) 

       all purpose flour for dredging the fish

EGG BATTER





GRAND MARNIER SAUCE
   2 large eggs





   
   1 cup orange juice

   2 tablespoons milk




   
   2 tablespoons brown sugar

1/4 teaspoon dill weed




1/4 teaspoon allspice

1/4 teaspoon paprika





1/4 cup Grand Marnier liqueur

1/4 teaspoon white pepper



   
   1 tablespoon corn starch

1/4 teaspoon salt













      
      salad oil for cooking the fish

1.
In a mixing bowl, whip together the egg batter.

2.
Dredge each sea bass filet in flour. Shake off excess flour and place the fish in egg batter.

3.
Just prior to beginning Step #2, heat approximately 1/4" of oil in a sauté pan. When oil is hot, 


CAREFULLY place the sea bass in the pan and lightly brown on each side.

4.
Drain the browned fish on paper towels and place in a baking pan. Place this pan in a preheated 

350-degree oven for approximately 20 to 25 minutes, depending on the thickness of the fish.

5.
When beginning Step #4, begin making the sauce. In a sauce pan, combine orange juice, brown sugar and allspice. Bring this to a boil.

6.
Mix the corn starch with Grand Marnier liqueur until smooth. Whip this into the boiling orange juice mixture. Turn the heat to low and keep the sauce warm for service.

7.
For service, place some Grand Marnier sauce on each warm dinner plate. Place a piece of sea bass on the sauce and lace the top of the sea bass with a little more sauce. Enjoy! 


