MOLDED GROUPER

(or other fish)









Dermot and Ruth Samuda

Remove skin, clean, and debone fish (1 1/3 cups).  Put fish in blender and add 2 egg whites, 1 ¼ cups heavy cream, and salt and pepper to taste.  Blend well.  Pour into fish mold, cover with buttered parchment paper, set into a pan of hot water, and bake until fish is firm.  Turn onto serving dish.  Garnish and eat.  

