Flounder Sautee with Potato Wedges and a Lebni (yogurt) Tartar Sauce

Serves 4

The hardest part of this recipe is deciding who is going to taste the tartar sauce off your finger the first time…yum…grrr.   The Lebni (thick yogurt) gives the tartar sauce a rich flavor that can be used on even unpleasant dinner guests.

Ingredients 

For the Flounder and Potatoes

4 to 6 large red skin potatoes cut into wedges

2 tablespoon olive oil 

Flour, to dust fish in 

4 each 6 to 8 ounce Flounder fillet: you can also use with great success, Sole, Sea Bass, Tilapia and even Catfish

2 tablespoon of unsalted butter 

1 tablespoon olive oil 

Lemon wedges, to serve 

1 bag of mixed field greens to serve  

For the Tartar Sauce

1 cup Lebni or Greek style yogurt...and Yes, we do carry this at Metro

2 tablespoons capers, coarsely chopped 

4 baby gherkins pickles, finely chopped 

2 scallions thinly slice

1 tablespoon lemon juice 

2 tablespoons finely chopped dill 

1 tablespoon finely chopped flat-leaf parsley 

1 tablespoons finely chopped tarragon

Salt and pepper to taste 

How it’s done 

For the Tartar Sauce

To make the tartare sauce, combine Lebni, capers, gherkins, scallions, lemon juice, dill, parsley and tarragon in a medium bowl. Taste and season with salt and pepper. Set in the refrigerator.

For the Flounder and Potatoes 

Preheat oven to 425°F.   Place the potatoes in a roasting pan and drizzle with extra virgin olive oil. Season well with salt and pepper. Bake in preheated oven, turning occasionally, for 30 minutes or until golden brown and tender. 

Place flour on a plate and season with salt and pepper. Dredge the Flounder in the flour to lightly coat. Shake off any excess flour. 

In a large sauté pan melt the butter and oil over high heat. Add the fish and cook, turning once, for 3-4 minutes or until golden brown and flesh flakes easily when tested with a fork. 

 

Divide the fish and potato wedges among serving plates. Serve immediately with a dollop of Lebni Tartar sauce, lemon wedges and mixed salad greens.  Oh, and if your dining with your blood relatives and you offered up the tartar finger taste…you are sick and I definitely want to party with you…you’re an animal!

