FILET OF SOLE WITH WHITE WINE AND WALNUTS

YOU WILL NEED:  

1 POUND FRESH FILET OF SOLE

GROUND CAYENNE PEPPER

1/2CUP CHICKEN BROTH 

1/2CUP DRY WHITE WINE 

1/2CUP CHOPPED WALNUTS

2 TBS CHOPPED FRESH PARSLEY 

1 TBS BUTTER

HEAT OVEN TO 325 DEGREES.  PUT FILETS IN A SINGLE LAYER IN AN OILED SHALLOW BAKING DISH.  SPRINKLE WITH CAYENNE PEPPER TO TASTE.  ADD BROTH AND WINE.  COVER WITH FOIL AND BAKE 15 TO 20 MINUTES, JUST UNTIL FISH IS OPAQUE IN THE THICKEST PART.  REMOVE FROM OVEN.  POUR LIQUID INTO A SAUCEPAN.  COVER FISH TO KEEP WARM.  

TO MAKE SAUCE:  BOIL LIQUID OVER MEDIUM HIGH HEAT AND REDUCE TILL ½ CUP REMAINS.  STIR IN WALNUTS, PARLSEY AND BUTTER.    POUR OVER FISH.  
NEXT WEEK:  BLANCH’S PEACHES AND CREAM

