Flounder Florentine 

Not only is this dish easy but this comfort food delight will mother you when the work day decides your carcass is a new must try delicacy 

Ingredients 

4 6 to 8 oz Flounder fillets, this dish can work magic with just about any mild white fish: Snapper, Maine Sea Bass, Sole, Triggerfish, you get it. 

Flour for dredging
3 oz unsalted  butter
1 cup dry white wine
2 lb fresh spinach
pinch ground nutmeg
salt and pepper
1-1/2 cups heavy cream.  I guess you could substitute light or not fat cream but who wants to be 100 anyway…all your friends are dead.
Freshly grated parmesan cheese

How it’s done

Season fish with salt and pepper and dredge in flour and shake off all excess. Next, pan fry the flounder in the butter, about 3 to 4 minutes per side.  Remember we need nice color to the fish.   Remove fillets and set aside.
Add the white wine, de-glaze the pan and allow to reduce by half. Add the spinach, together with the nutmeg and salt and pepper. Allow the spinach to wilt before adding the heavy cream. Stir well.
Place the fish on a serving plate, pour over the sauce and scatter with parmesan. Serve immediately.   If this dish doesn’t elicit a spontaneous family hug, I strongly recommend replacing them. 

