Blackened Redfish





World-renowned Cajun Chef Paul Prudhomme created this dish in the 1980s and turned it into something of a national phenomenon. It has such a sensational taste that visitors to the city would stand in line for an hour or more to get a seat in his New Orleans restaurant, K-Paul’s Louisiana Kitchen. This recipe was supplied not by Chef Paul but by another New Orleans resident with considerable culinary talent.





1 tablespoon of all-purpose flour


1 teaspoon of paprika


¼ teaspoon of cayenne


½ teaspoon of salt


1 teaspoon of black pepper


Dash of thyme


1 teaspoon of garlic powder


4 (6-ounce) fillets of redfish, black drum or catfish


1 tablespoon of vegetable oil


1 whole lemon, thinly sliced to garnish





1. Combine dry ingredients in a mixing bowl.


2. Heat a cast iron skillet over high heat.


3. Brush fillets lightly with vegetable oil and coat with seasoning.


4. Fry fillets in the cast iron skillet for approximately two minutes on each side, until coating begins to blacken. Turn only once and cook on the other side.


5. Remove from pan and serve with a lemon garnish.





Note: Do not add oil to the skillet; this technique requires a dry skillet.


