RecipesCheéasse

Panfried Red Snapper with
Chipotle Butter

Yield: 4 min
Total Time: 30 min

Recipe from: https.//www.reci peschoose.com/reci pes/japanese-reci pe-for-cooking-red-snapper-fillets

I ngredients:

e 1/4 cup unsalted butter softened

1 tablespoon chipotle chiles finely chopped canned, in adobo plus 2 teaspoons adobo sauce, from
can

1/2 teaspoon salt

4 red snapper filletswith skin, 1 1/2 |b total

1/3 cup all-purpose flour

3 tablespoons vegetable ail

Nutrition:

Calories: 320 calories
Carbohydrate: 8 grams
Cholesterol: 60 milligrams
Fat: 23 grams

Protein: 19 grams
SaturatedFat: 8 grams
Sodium: 350 milligrams

NoOA~WDNE

Thank you for visiting our website. Hope you enjoy Panfried Red Snapper with Chipotle Butter above.
Y ou can see more 18 japanese recipe for cooking red snapper fillets Deliciousness awaits you! to get
more great cooking ideas.
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