Lemon Spinach Fish
House-Autry Lemon Pepper Breader

4 (6-ounce) swordfish filets

2 tablespoons butter

2 tablespoons grapeseed oil

½ cup chicken broth

¼ cup dry white wine

1 teaspoon lemon zest

2 tablespoons fresh lemon juice

2 garlic cloves, minced

1 (10-ounce) package fresh spinach, washed and dried

Garnish: grape tomatoes, halved

Place House-Autry Lemon Pepper Breader on piece of waxed paper.  Dredge swordfish filets in breader, shaking off excess.  Melt butter and 2 tablespoons grapeseed oil in a heavy skillet.  Add filets to hot oil and cook until golden brown and filets are cooked throughout.  About 6 minutes total.  Remove filets from skillet and set aside.  

Add chicken broth and next four ingredients to skillet, and bring to a boil, stirring to loosen crisp remains from the bottom of pan.  Cook, stirring occasionally, 2 minutes or until liquid is reduced by half.  Stir in spinach, and cook 1 minute or until thoroughly heated.  Serve filets over spinach mixture. Garnish, if desired.
