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FROM THE GRAND MARLIN

PREPARATION

(Serves 4)

PARMESAN CRUST <4/ cup panko breadcrumbs, % cup
grated parmesan, 1 tsp ltalian parsley, chopped, Y2 tsp
granulated garlic, ¥2 tsp kosher salt, Y2 tsp ground black

Pepper

GROUPER PICCATA Four 6-8 oz grouper filets, Y2 tsp
kosher salt, Y2 tsp ground black pepper, 1 cup
all-purpose flour, 2 eggs lightly beaten, 2 cups
parmesan crust, 4 tbsp finely chopped parsley, 4 tbsp
unsalted butter, 2 tbsp fresh lemon juice, 2 tbsp drained
& minced brined capers, 4 tsp fried capers

In a stainless steel bowl, combine all the ingredients to make the parmesan crust.

Season both sides of the grouper with salt and black pepper. Place flour in a stainless steel
bowl. Place eggs in a separate stainless steel bowl. Dip the grouper filets first in flour, then in
the egg and then into the parmesan crust mixture.

Over medium heat, pour about ¥z cup of oil into a non-stick skillet, add the breaded grouper
filets to the pan and cook 3 minutes on the first side (until golden brown) then carefully turn to
the other side and cook for another 3 minutes.

Remove the grouper from the pan, and add in the butter. Heat until the butter begins to brown.

Remove from heat and stir in lemon juice, chopped parsley and capers. Pour sauce over fish

and serve.



