
Ora-gc-Ginger Claze
% c, wbite vilegar or Cuisine Perel Blood Orange Vinegar
2 T, corll starch
6 medium seedless oralges, peeled, halved down the length, and sliced

% c. orangejuice {
1 c. sugar
fieshiy ground biack pepper

% 1, ground cloves

I T. minced girlger

in a small bowl, combine the vinegar and cornstarch,

h1 a sdall sauce pao, over mediutrI heat, c{mbine all hgredierfs. Boil for 15 minutes. Set aside

to cool. r \.J'\L . ,. rg ' \ .!l!! l/ " i- "\ r/r!4,/,
;lV,y^'t ru*,*4 , . , w .,a,'r

Fish
1 1/2 lb, molkfislu trinrmed ard cut ilio 2 oz. portions \
salt and pepper ro use
3 T. buner

Season tbe lisir wilil sair anrJ peppcr.

hr a large sautd pan, over medium heat, ireat tlre pan atld melt the butte!. SauG the fish until
nredium in doneness.

Garnish
sout c1€am

flesh',hidy sliced chives

.dssembly
1 T. butter
Preheal the oven 10 350oF.

Place some of the fish onto each crepe and top with a slice or tvro of orange aod some of the
glaze; roll the cr6pe.

Anaoge t]re cr€pes in a 9 x 13 irloh buttered baking dish. dtizic wrth airl remarring glaze. oover

with foil arld ptace i11 tLe o\di fols to 10-ni1lul6s.

'-'- r,,,ith so)DL Jc,E ci:at, and cirives.


