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Seabass in Dijon Mustard- Champagne Sauce

4 

seabass filets

3 tbsp

chopped shallots

1 cup 

champagne

2 tbsp

Dijon mustard

3 tbsp

butter

1 tbsp

flour

1 cup

cream

Juice of 1 lemon

Salt and pepper to taste

In a baking dish rub 1 tablespoon butter on bottom and  sprinkle chopped shallots over fish. Arrange the seabass on top and sprinkle salt and pepper. Dot with 1 tablespoon butter. Add the champagne and cover with wax paper. Bake in 450 F oven for 10 minutes. Lift up the seabass and place them on a large platter.
In a skillet melt 1 tablespoon butter and add the flour. Let cook for a few seconds. Add the liquid from the baking dish and whisk together. Add the cream and mustard. Let reduce until the right consistency. Adjust the seasoning and add lemon juice. Pour the sauce over the cooked seabass and serve immediately

                                     Serves 4

