Panko Pan Fried Fish Fillets with Spicy Mayonnaise 

To those of my fellow travelers who like to rock it PG, you can leave the room now.  For those who live by the saying, what happens when we fry stays at the table, I say to you pull down the shades and heat up the oil. 
Serves 4
Ingredients

Spicy Mayonnaise  

1 sweet red bell pepper finely chopped
1/2 cup mayonnaise
1 scallion finely chopped 
2 teaspoons fresh lemon juice
Large pinch of cayenne pepper

Fish 
1/2 cup all purpose flour
1 teaspoon salt
1/2 teaspoon coarsely ground black pepper
2 large egg
4 tablespoons milk
3 cup Panko(Japanese bread crumbs)
4 6 to 8 oz portions of Skinless fish fillets.  This, fellow travelers, is entirely up to you: Flounder, Cod, Sole, Snapper, Tilapia, Grouper…go nuts we’re frying for the love of Pete.
2 tablespoons (or more) butter
2 tablespoons (or more) olive oil

How its done

Combine the bell pepper, mayonnaise scallion, lemon juice and cayenne in a bowl and mix well and season with salt and pepper. Can be made one day in advance

Mix flour and salt and pepper in pie dish. Whisk egg and milk in another dish. Place Panko in third dish. Sprinkle fillets with salt and pepper. Coat each side with flour, then egg mixture, then Panko, covering completely.

Melt 2 tablespoons butter with 2 tablespoons oil in heavy large skillet over medium-high heat. Working in batches if necessary, add fish to skillet. Sauté until just opaque in center and crust is golden brown, adding more butter and oil as needed, about 4 minutes per side. Serve fillets with spicy mayonnaise.  I know what you’re thinking…its frying; it’s not good for my health.  Hey, this dish might shorten your life but those days will come off the crummy ones at the end. 
