Crispy Oven Flounder Cakes

5 (5-ounce) flounder fillets

1 small yellow onion, finely minced

1 small green red, minced

½ cup House-Autry Seafood Breader

1 tablespoon Dijon mustard

2 tablespoons mayonnaise

2 eggs, lightly beaten

Juice of 1 lemon

Fresh ground black pepper to taste

4 cups corn flakes, crushed 

Butter

Bake the flounder fillets in a covered baking dish for 20 minutes at 400 degrees.  Remove cover; drain the baking dish to allow the fillets to cool at room temperature.   While the flounder is cooking, prepare salsa. (See recipe below). When flounder is cooled, break up fillets with fork and combine with the next 8 ingredients.  Blend well.

Cover a cutting board with waxed paper and portion out 1/3 cup of mixture and drop on waxed paper.  Using the bottom side of a measuring cup, gently flatten the cakes.  Refrigerate for 30 minutes.

Remove the cakes from the refrigerator and gently roll them in crushed corn flakes.  Place in an ungreased glass-baking dish.  Place a small pat of butter on top of each cake.  Bake at 450 degrees for 20 to 25 minutes or until the coating on the cakes is crispy.  Let cakes stand a few minutes before serving.  Top each cake with one tablespoon of black bean salsa.  Yield: 5 servings.

Black Bean Salsa

1 (15-ounce) can black beans, rinsed and drained

5 ounces frozen yellow corn, defrosted

1 medium jalapeno, finely chopped

2 tablespoons red onion, minced

1 large clove garlic, minced

1 tablespoon olive oil

 Juice of ½ lime

¼ teaspoon sugar

½ teaspoon salt

2 tablespoons cilantro, chopped

1 large tomato, coarsely chopped

Combine all ingredients in mixing bowl.  Cover and let stand for several hours at room temperature.  Serve over flounder cakes.

