
Red Snapper Amandine 
 
Ingredients:  
Fish 
  3 Ibs. red snapper fillets 
  2 eggs 
  1 cup milk 
  2 cups flour 
  Salt to taste  
  Pepper to taste 
Sauce: 
  1/2 cup sliced almonds 
  6 tbls. butter 
  2 tbls. lemon juice 
 
Directions:  
Mix eggs into milk.  Roll fish fillets in flour, then dip them in egg and milk mixture, 
and back into flour.  Sprinkle the slices with salt and pepper.  Saute them in hot 
fat in a large pan.  Cook about 5 minutes on each side or until golden brown.   
 
Almond sauce: Spread almonds on a cookie sheet and heat them in a moderate 
oven until golden brown.  Melt butter in a saucepan and allow it to brown.  Add 
lemon juice and browned almonds. Heat one minute and ladle over fish. Serve 
Hot.  
 


