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Spicy Thai Catfish Sandwiches with a Sriracha Mayo 

Serves 4

Hey, look who just got their Culinary Passport stamped…. Looking good Catfish…but I thought you were a southern girl at heart.  “Truth is you chubby fishmonger it’s all your fault.  Ever since I got a whiff of the Sriracha I knew this one horse town couldn’t handle my Southeast Asian Freak”…Whoa Sister!… too much info…by the way you do look delicious.  “ Kob kyun kahan fishman”.  What?
Ingredients

For the Sriracha Mayo

½ cup Mayo

1 tablespoon of Sriracha Sauce

Dash of Salt

The juice of ½ a lime…if you ask an associate at Metro to get you a lime instead of your customary free lemon, I’ll bet they’ll oblige…that’s what we do. 
For the Catfish Sandwiches
2 eggs beaten

3 tablespoon of Sriracha Sauce

1 Tablespoon of Thai or Regular fresh Basil chopped  

Salt
4 fillets of Catfish 4 to 6 ounces each: you could use Tilapia or Grouper for this recipe with great success

2 cups of Panko Bread Crumbs

2 tablespoons Canola or Vegetable oil

4 Kaiser Rolls split 

1 small Red Onion shaved thin
4 Boston or Romaine lettuce leaves
How it’s done
To prepare mayo, in a small bowl whisk together the Mayo, Sriracha, salt and lime and set aside. 
To make the Catfish, combine beaten egg, Sriracha sauce, basil, and a dash of salt in a large zip-lock bag. Add the Catfish fillets and marinate in refrigerator for 30 minutes to an hour, turning bag at least once.

Place Panko bread crumbs in a shallow dish and working with one fillet at a time, remove Catfish from marinade, allowing excess to drip off. Then press Catfish into bread crumbs completely coating both sides in the Panko. Set aside. Repeat procedure with remaining Catfish and panko. 
Next heat a large nonstick skillet over medium heat. Add oil to pan, swirling to coat. Add Catfish to pan; cook 3 minutes on each side or until browned and done; drain on a paper towel.  To serve, spread Sriracha mayo evenly over cut sides of rolls. Layer each roll with some shaved onion slices, 1 lettuce leaf, and a Catfish fillet…and get ready to get your culinary “Freak” on fellow traveler.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
