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Flounder with Sautéed Baby Spinach and Capers

Serves 4

I can’t help but wonder fellow travelers, why we are always striving for a constant stream of happiness, have we forgotten the cleansing properties of a good cry.  Why just the other day I was watching one of those “dog/master” movies and was whaling like the proverbial banshee…okay, it freaked my family out a bit, but who couldn’t use a good soul shower every now and then.  The pure flavors and sincerity of this dish will surely have your dinner guests weeping with gratitude…even the “tough” guys…trust me. 
Ingredients

4 fillets of Flounder 6 to 8 ounces each

2 tablespoons of olive oil

1 cup of fish or chicken stock…both made lovingly at Metro
6 ounces baby spinach

2 tablespoons of capers rinsed and drained

2 tablespoon of fresh lemon juice…and if Metro ever stops giving away free lemons then, rest assured, I’m dead
How it’s done

Season the Flounder fillets on both sides with salt and pepper. 

Heat a large non-reactive skillet to high heat with the 2 tablespoons of olive oil.  When the oil begins to smoke, add the flounder fillets and sauté for about 1 ½ minutes per side or until lightly brown and just cooked through.  Transfer fillets to a warm platter.
Next add the capers to the pan and cook for about 30 seconds and then deglaze the pan with the stock, reducing to about a 1/3 of a cup.  Next add the baby spinach and cook until the spinach wilts.  Finally add lemon juice to spinach and season to taste with salt and pepper.  Pour spinach over the flounder and please remind your guest that their warranted tears of joy will dilute the gentle flavors of your sauce.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
