SOLE MEUNIERE yields 2 portions




         recipe developed by The Clever Cleaver Brothers®
 1 1/2 tablespoons butter




   1 tablespoon chopped fresh parsley
   

   4 to 6 pieces of sole
   
   
   


1/2 tablespoon capers, drained

    1/2 cup flour, seasoned with salt & white pepper

       juice from 1/2 lemon



       1 tablespoon butter


      

      

1.
Heat the 1 1/2 tablespoons butter in a sauté pan until hot, but DON'T BURN.

2.
Dredge pieces of sole lightly in seasoned flour. Shake off excess flour.

3.
Add to the pan and cook for approximately one minute on each side, or until golden brown.
4.
Remove fish from the pan and place on warm dinner plates. Hold in a warm oven.

5.
Add the remaining one tablespoon of butter to the sauté pan. Add chopped parsley, capers and


fresh lemon juice.
6. 
Heat until the butter just begins to turn brown and has a hazelnut aroma.
7.
Lace the Meuniere sauce over the prepare fish and enjoy with your favorite vegetables.

07.
Place this butter sauce over the portions of cooked sole and enjoy the.

