Panko Crusted Catfish Escalope with a Tomato and Basil Fettuccini

Just because it’s a cheap date doesn’t mean that you can’t speak with some level of sophistication. Escalope simply is a French term for fillet.  Dam those French they can make anything sound sexier.  So if you’re looking for cheap, delicious and salacious I think we found your meal 

Serves 4 

Ingredients

For the panko crusted catfish escalope
4 each 6 to 8oz catfish fillets you can also use tilapia, skate or hake to keep in on budget but you can certainly use Sea Bass or Halibut and forgo the coach seat pricing.  
¾ cup flour seasoned with salt and pepper
3 eggs beaten
¾ cup panko bread crumbs
2 oz. unsalted sweet butter
2 tbsp olive oil
For the pasta
1 tbsp olive oil
1 large or 2 small white onions, finely chopped
4 clove garlic, finely chopped
¾ cup white wine
1 28oz can of Tomato Puree
1 cup of calamata olives pitted
pinch of sugar
1 pound Fettuccini 
1 large  handful fresh basil leaves, chopped
salt and freshly ground black pepper easy, on salt the olives are salty themselves 

How it done
For the Fish: Dredge the catfish in the seasoned flour, then dip into the beaten eggs and finally in the panko. Pat gently to secure the breadcrumbs to the fish, then shake off any excess panko. 
Heat the butter and olive oil in a frying pan, add the catfish and fry for 4 to 5 minutes on both sides, or until the catfish is golden-brown and cooked through.
For the pasta, heat the olive oil in a saucepan, add the onion and fry for 2-3 minutes, or until softened but not colored. Add the garlic and fry for one minute then pour in the wine and simmer for 2-3 minutes. Stir in the tomato puree and simmer for ten minutes, or until the sauce has thickened slightly. Add the olives and pinch of sugar and simmer for 1-2 minutes, stirring frequently. 

Cook fettuccini in salted boiling water until al dente. Then drain
Stir in the cooked fettuccini and chopped basil into sauce and simmer for about a minute, then season with salt and freshly ground black pepper and stir well.
To serve, put a nest of fettuccini onto each serving plate and top with one of the golden catfish escalope.   

