Sautéed Flounder with a Dijon Sauce 

Serves 4

This recipe embodies all that life should be, simple, delicious and free of prejudicial masses  as opposed to murky, stressful,  with deep gaps of unfulfilled hopes and dreams of youth’s promises that just keep…sorry, wasn’t going to cry today.  Just make this dish and hug someone for Pete’s sake.

Ingredients

1 cup Lebni…do they carry that at Metro?…heck yeah...what is it…a hung yogurt cheese…not that kind of hung

2 teaspoons unsalted butter 

4 each 6 to 8 ounce fillets of Flounder; you could also use with great success Tilapia, Cod, Trout or Turbot

1/2 teaspoon salt, plus more to taste 

Freshly ground pepper to taste 

1/2 cup minced shallots 

1/2 cup white wine 

1/4 cup grainy Dijon mustard 

1 scallion, thinly sliced 

How it’s done

Melt the butter in a large nonstick skillet over medium heat. Add the Flounder and cook until just cooked through, about 3 minutes per side. Remove from the skillet, season with salt and pepper to taste and transfer to warm platter

Place the shallots in the skillet and sauté until softened, about 30 seconds. Add the wine and stir frequently until reduced by half, about 2 minutes. Turn the heat to low and whisk in the mustard. Whisk in the Lebni and cook until just heated through. Stir in 1/2 teaspoon of salt and pepper to taste. 

Divide Flounder fillets unto 4 plates, spoon the sauce over and sprinkle with the scallions and bask in the knowledge you just brightened your love ones day. 

