Stuffed Flounder with Eggplant and Tomatoes

Everyone loves flounder; it’s the girl next door sweet, friendly and pleasantly balmy….or is she? The braces are off and you haven’t seen her since she got back from Europe …heavens to Euros, when did she bloom? That’s exactly what this stuffing will do to this innocent fish.  

Serves 4

Ingredients

4 large 6 to 8 ounce Flounder Fillets you can also use Fluke or Sole but you may have to use 8 if they are smaller 

2 tablespoons olive oil plus dome for drizzling 

1 small onion, finely chopped 

1 small eggplant, finely chopped 

2 tomatoes, finely chopped 

2 tablespoon sun-dried tomato puree 

½ cup of panko bread crumbs

1 egg white, lightly beaten 

6-8 basil leaves 

1 pint grape tomatoes

Salt and freshly ground black pepper 
How it’s done

Preheat the oven to 400°F, Season flounder fillets with salt and pepper and lay on a work surface, skin side up. Heat the olive oil in a large frying pan and sauté the onion and eggplant gently for about 5-8 minutes, until very soft.

Add the tomatoes and tomato puree. Season with salt and pepper. 

Add the panko and beaten egg white into the eggplant mixture, tear in the basil leaves, then stir to bind together

Divide the stuffing between the fish, placing the mixture at the wide end of the fillets, then roll them up. 

Arrange the fish in a baking dish, tucking the ends underneath. Place the grape tomatoes on top and around fish then drizzle olive oil on stuffed fillets. Next bake for 20 minutes, or until the fish is cooked (the flesh should be opaque and will flake when tested with a fork). Serve with fresh vegetables.  Oh by the way if you’re the girl I always thought you were hot. 

