PEPPER SOLE yields 2 portions

                                                         recipe developed by The Clever Cleaver Brothers® 

      4 to 6 pieces of sole




1/2 yellow pepper, cut in julienne strips

 

   1/2 cup of flour, seasoned with salt & white pepper        1 1/2 teaspoons green peppercorns

1 1/2 tablespoons butter




   1 teaspoon capers
      1 tablespoon butter




1/4 cup Champagne
   1/2 red pepper, cut in julienne strips


3/8 cup whipping cream

   1/2 green pepper, cut in julienne strips


1/2 teaspoon Dijon mustard 






   1.
Heat 1 1/2 tablespoons butter in a sauté pan until hot. DO NOT BURN.
2.
Dredge the sole lightly in the seasoned flour. Shake off excess flour and add sole to the sauté pan.

3.
Cook for approximately one minute on each side or until golden brown.

4.
Remove fish from the pan and place on serving plates. Hold in warm oven.

5.
Add one tablespoon of butter to the same pan. When hot, add the julienne of red, green and yellow 

peppers. Add the green peppercorns and capers. Sauté for 1 minute keeping the peppers crisp.

6.
Deglaze the pan with the champagne and heat until most of the champagne dissipates.

7.
Add the whipping cream and Dijon mustard. Mix until the sauce slightly thickens.

8.   
Spoon this pepper sauce mixture over the sole. ENJOY!

