ROLLED FISH FILLETS









Dermot and Ruth Samuda

1

TB butter

2

 TB minced onion

1 ½
lb fish fillets

1 ½ 
tsp salt

4 

small tomatoes, peeled and quartered

¼ 

pound sliced mushrooms

½ 

cup dry white wine

½ 

cup cold water



Pepper to taste

Grease a large skillet with butter, stew onions.  Roll each fillet like a jelly roll and place in skillet, seam side down.  Sprinkle fillets with sale and pepper.  Arrange tomatoes over fish, top with mushrooms.  Pour wine and water over fish.  Cover and simmer 10 minutes or until fish flakes easily.  Remove fish to platter (reserve liquid) and keep warm while preparing sauce.  Simmer to reduce fish liquid to about a cup for sauce.

SAUCE
3

TB butter softened

1 cup fish liquid

3 TB flour
Parsley

Melt butter in sauce pan.  Add flour, stirring constantly until blended and smooth.  Gradually add fish liquid and cook, stirring constantly, 5 minutes until sauce thickens.  Sprinkle fish on platter with parsley and pour sauce over fish.  Broil fillets until tinged with brown.

