
Broiled Lake Superior Whitefish with Herb Butter
Sendik's Fine Foods
Internet Address: Access our online cookbook at www.sendiksfinefoods.com

Servings: 4

4 fresh Whitefish fillets
olive oil
1 teaspoon seasoning salt
1/4 teaspoon paprika
1/2 pound butter, softened
1/4 cup white wine
1 teaspoon shallots, chopped
1/4 teaspoon parsley, chopped
1/8 teaspoon thyme
1/8 teaspoon basil
1/8 teaspoon worcestershire sauce

Prepare fillets by brushing with a small amount of olive oil.  Season with seasoning salt and paprika.  Place fillets on a flat
pan sprayed with cooking spray.
While the broiler is heating, take soft butter and mix with all the remaining ingredients.  Mold this into a cylinder shape,
cover with plastic wrap and place in the freezer.  Broil the fillets, depending on your broiler this should take about 5 to 8
minutes.  When you remove fillets, cut small bits of butter from your herb butter stick and let them melt on top of the fillets.
Enjoy!
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