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Jasmine Catfish

Ingredients

· Catfish Filets fresh from the Seafood Counter
· Canned diced tomatoes – Roasted Garlic and Onion
· Artichoke Hearts in a jar
· Uncle Ben’s® Ready Rice® Jasmine variety
· 4C® Bread Crumbs
· Old Bay®
· Goya® Adobo
· White Wine (Optimal)
Method
Drain and empty tomatoes into pan. Drain and empty Artichoke hearts (but save the liquid). Now add to pan with Tomatoes, mix together. Add spoonful of minced garlic and a dash of white wine (optional) and Goya® Adobo. Simmer.

Cut the fish in the middle. You’ll notice a thicker side and a thinner side. (Cook the thick with the thick, etc, for even cooking times). Sprinkle on  Old Bay® on one side and lightly coat in bread crumbs. Heat a little oil in the pan then add the fish. Turn when golden brown

Rice: Follow instructions on bag.

Plate: Put a bed of rice down first5, then the fish, finally cover with tomato/artichoke topping. (If topping is too thick, use the water you saved from the Artichokes).
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