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Easy Fish Recipes
By Kris Winkelman
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Here’s a trio of delicious fish recipes that take literally a few minutes each to prepare.
To make the first, dip the boneless, skinned fish fillets in milk, dredge in seasoned flour, dip in milk a second time and dredge in the flour again.
In a cast-iron skillet over medium heat, brown the fillets in olive oil on both sides until crispy. Remove fillets to a plate covered loosely with foil.
To prepare the simple sauce, wipe any excess oil from the pan and add a sick of butter. Heat the butter until it begins to brown, reduce heat and stir in a tablespoon of balsamic vinegar. Sprinkle a little chopped parsley on each fillet and pour some of the sauce over each piece. The total prep and cooking time is just minutes.
To make the second recipe, mix in a bowl one stick of softened butter, 8 ounces of sharp cheddar cheese spread and about two cups of fish. 
Mix together, spread over English muffins and bake in a 350-degree oven for 10 to 15 minutes.
The third starts by seasoning four medium-sized fillets (preferably walleye) with salt, pepper and garlic salt.
In a bowl, combine:
1 cup cream cheese
1 cup Miracle Whip
Place the seasoned fillets into a greased, ovenproof baking dish and spread over the top:
The cream cheese mixture
3 green onions, chopped
Cover the dish with foil and bake in a 350-degree oven for 15 minutes or until the fish flakes.
Top with:
1 1/2 cup shredded cheddar cheese
Return to oven and bake, uncovered, until the cheese melts.
 

Ultimate Fish Cake with Butter Sauce
By Kris Winkelman
Regular readers of this column know my fondness for a good fish cake. We’ve shared numerous recipes for fish cakes, but this one—which involves a mix of crab and game fish—is the best yet.
Start by making some breadcrumbs. Trim the crust off a loaf of French bread, cut into slices and place in a 350-degree oven until crisp. Then pop the slices into a food processor or blender to crumb.
In a small sauté pan, combine:
2 teaspoons of olive oil
1 clove of garlic, minced
When the garlic is fragrant, add:
1/4 cup of the breadcrumbs
Cook the breadcrumbs, stirring, until brown. 
Brush one fillet of about a two pound fish with olive oil, season with salt and pepper and place in an oven-proof baking dish covered with foil. Bake the fish until flaky, about 20 minutes.
In a large mixing bowl, combine:
3 ounces of lump crab meat
2 tablespoons of mayonnaise
2 egg yolks
2 tablespoons of fresh-chopped parsley
1/4 cup of yellow bell pepper, diced
1 tablespoon of Worcestershire sauce
Salt and pepper
Cajun season to taste
The baked fish
The browned breadcrumbs
Using a fork, mix the ingredients together, being careful to leave the crabmeat slightly stringy. Whip the egg whites from the two eggs until stiff and gently fold into the crab-fish mixture. Using your hands, roll the mixture into balls, then flatten into patties and dredge thoroughly in the rest of the breadcrumbs until coated on both sides.
Fry the cakes in peanut oil over medium heat until brown on both sides.
To prepare the sauce, combine in a saucepan:
1 shallot, chopped
1/2 cup dry white wine
A few drops of lemon juice
When the wine has disappeared, add:
1/3 cup heavy cream 
Allow the cream to reduce by half, then turn off the heat and quickly whisk in a stick of unsalted butter, a few tablespoons at a time. Strain the finished sauce into a glass container, using a spoon to stir in a little dill and some lemon zest for flavor. Cover the container and keep in a warm place (on the stovetop) until ready to serve. If you make the sauce ahead of time, you’ll need to stir it occasionally. Pour some sauce on a plate, top with a fish cake or two and serve. It makes a great appetizer or even a main dish. Use the best quality lump crabmeat you can find. About any fish will work, although I prefer walleye.
 

Fish Chips Two Ways
By Kris Winkelman
Here are a couple approaches to that old English favorite Fish ‘n Chips. The first, which we call Steve’s Fish and Chips, is a hometown favorite. Thoroughly rinse the fish fillets (about any fish will work). Pat the fillets dry with a paper towel.
Prepare the batter by whisking until smooth:
1 can of Miller High Life Beer
2 cups of pancake flour
Next, crush:
Sour cream and onion potato chips
Saltine crackers
Dredge the fish fillets in flour, dip in the batter (shaking off the excess), then into the crackers and chips. Fry in a skillet with hot oil until golden brown on both sides. Remove to a paper towel to absorb the excess oil and serve. 
The batter for the second recipe is a bit more complex. Combine in a large mixing bowl:
2 cups of flour
1 bottle of cold Miller High Life beer
1 tablespoon of baking powder
Old Bay seasoning to taste
Whip until smooth. Dredge the fish fillets in flour, then into the batter. Deep-fry at 375-degrees until golden brown. 
With either recipe, golden chips (French-fried potatoes, for those of you who aren’t boycotting the French) are a must. We’ve recently seen several recipes for “chips” that are crispier than the normal fries. Start by peeling Russet potatoes and cutting them into
French fry-sized strips.
Heat vegetable oil to 325 degrees and immerse the potatoes just until they’re limp. Using a slotted spoon, remove the potatoes to a platter lined with paper towels to absorb the excess grease. When the potatoes have cooled to room temperature, increase the temperature of the oil to 375 degrees and return the potatoes to the oil, frying until they’re golden brown. Serve fish with malt vinegar or tartar sauce—or both.
Tip: Nesco Deep Fryer’s make the best crispy fries, it has great temperatur
control so your deep fryer stays at the temp you need. To order one now visit the link below:
http://www.nesco.com/products/product.phtml?category=400
