Chef Forrest’s Crispy Fried Pan fish with Remoulade Sauce

For the Remoulade, Mix

· ¼  cup finely cup dill pickle relish

· 1 cup Mayonnaise

· 3 Tablespoons chopped fresh parsley

· 1-1/2 Tablespoons minced shallot

· 1-1/2 tablespoons tomato paste

· 1 Tablespoon Tabasco sauce

· 1 Tablespoon fresh lemon juice

For the pan fish

· ½ cup yellow cornmeal

· ½ cup all purpose flour

· 1 package dry Hidden Valley Ranch dressing mix

· 1-1/4 pounds pan fish

· 1/3 cup vegetable oil

1.  Combine all of the ingredients for the remoulade, mix well.  Can be made 1 day ahead.  Chill

2. Combine cornmeal, flour and Hidden Valley Ranch dressing mix in a bow.  Whisk well to mix

3. Rinse pan fish and shake off excess water.  Dredge in corn meal mixture well to coat on both sides

4. Heat vegetable oil in heavy skillet over medium-high heat.  Add pan fish and cook until coating is golden brown, crispy and fish is opaque in center.  About 2-1/2 minutes per side.  Enjoy topped with remoulade!!

