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Sautéed Flounder with a White Grape Sauce

Serves 4
This dish has all the classic and refined flavors fit to be served at any formal dinner gathering.  I would even dare to say that just serving this meal could possibly elevate your perceived pedigree and social standing.   However, I recommend you make this dish donning you favorite torn sweatshirt and worn jeans to ward of any of those kinds of folks.  Could you prepare and serve this dish in the pajamas you wore all day…heck yeah! and don’t forget to invite me over.  
Ingredients

White grape Sauce

12 white seedless Grapes
¼ cup dry white wine

1/2 tablespoon salt

½ teaspoon pepper

For the Sautéed Flounder
4 fillets of Flounder 6 to 8 ounces each; you could also use with great success Sea Bass(domestic), Snapper, Sole or even Tilapia
2 teaspoons salt

½ teaspoon pepper

½ cup flour

4 tablespoons olive oil

2 tablespoons chopped shallots

12 White (seedless) Grapes 
3 tablespoons of Caper drained and rinsed
¼ cup chopped Flat leaf Parsley 
6 tablespoons  unsalted butter

How it’s done
White Grape Sauce

Place your 12 White Grapes in a blender with white wine, salt, and pepper. Blend and strain through a sieve. Reserve sauce and set aside
For the Flounder

Pat dry Flounder fillets and season each fillet with salt and pepper on both sides. Lightly coat each fillet with flour on both sides.  Get a sauté pan hot with medium high fire and add oil. When oil starts to lightly smoke place Flounder fillets carefully into pan. When Flounder is golden brown on edges gently turn each fillet over. Reduce flame to medium high. Cook till slightly firm about 2 minutes. With a slotted spatula remove filets and set aside on a plate. Remove oil from pan. Add 12 seedless Grapes and sauce to pan and bring to simmer. Reduce by ¼. Add capers, and parsley. Remove from heat and whisk in the 6 tablespoons of butter into sauce till slightly thickened.  
To serve place each Flounder fillet in the center of each plate and spoon Sauce and grapes over.  And yes, if you were ever so fortunate as to dine with the late great Thurston Howell  and Lovey, they would approve 
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