Mediterranean Stuffed Flounder with Caper Beurre Blanc 

Serves 4

This recipe has all the elements any ego bloated kitchen master could want. It’s easy, but sounds difficult.  It’s delicious and you probably have all the ingredients in the house. 

And finally anything stuffed is just stone cold sexy 

Ingredients

1 ½ cups frozen artichoke hearts thawed patted dry and lightly chopped

1/2 cup roughly chopped calamata olives

2 tablespoons olive oil 

2 tablespoons finely chopped flat leaf parsley 

1 tablespoon minced shallots 

2 teaspoons minced garlic 

1 teaspoon minced fresh basil 

1/2 teaspoon grated lemon peel 

1/4 teaspoon salt 

1/4 teaspoon ground black pepper 

4 Flounder fillets 

Salt and Pepper

Caper Beurre Blanc 

1 Tablespoon white wine vinegar 

3 Tablespoon white wine 

2 shallots finely chopped 

4 oz unsalted butter, chilled and cubed 

1 Tablespoon Capers Drained and rinsed 

How it’s done

In a bowl, combine the artichoke hearts, olives, olive oil, parsley, shallots, garlic, basil, lemon peel, salt, and pepper and toss well. Let marinate for 2 hours at room temperature. 

Preheat the oven to 400 degrees F. 

Season the fish on both sides with salt and white pepper. Set on an oiled baking pan, skin-side up. Spoon 1/4 of the artichoke mixture on the bottom half of each fillet. 

Fold the top half of the fillet over the filling. Bake until the fish is done, 12 to 15 minutes. 

While fish is baking let’s make the caper beurre blanc: Put the white wine vinegar and wine in a pan with the shallots Reduce the liquid to 1 tbsp then gradually whisk in the butter over a low heat until you have a smooth sauce. Stir in the capers and keep warm.

Remove fish from the oven and transfer the fish with a spatula to 4 large plates. Spoon the Caper Beurre Blanc over the fish and serve immediately. If you hear a humming sound it’s your guest purring like kittens…really, yes. 

