
Score both sides of the flounder into 1-inch diamonds. 
Season the flour with salt and pepper. Coat the fish with 
the flour mixture. Deep-fry in preheated 340-degree 
vegetable oil for 8 to 12 minutes or until the fish flakes 
easily; drain. Serve over rice and drizzle with Apricot 
Glaze.   Serves 2

— 1 (1 to 1-1/2 Pound) Flounder, 

 Cleaned and Head Removed

— 1 Cup All-Purpose Flour

— Salt and Pepper to Taste

— 4 Cups Vegetable Oil

— Apricot Glaze

Flash-Fried Flounder with Apricot Glaze

Combine apricot jam, vinegar and garlic in a 
small saucepan. Cook until reduced by one-
third. Stir in the soy sauce and simmer for 5 to 
10 minutes or until the desired consistency is 
reached.   Serves 2

— 1/4 Cup Apricot Jam

— 2 Tablespoons Rice Wine Vinegar

— 1 Tablespoon Chopped Garlic

— 1 Tablespoon Soy Sauce

Apricot Glaze


