STUFFED FLOUNDER





1 – 1 ½ pound flounder


½ - 1 pound crabmeat


1 chopped green onion


1 minced garlic clove


2 Tablespoons mayonnaise


Old Bay seasoning


1 Tablespoon Parmesan cheese


3 Tablespoons white wine (optional)





Check crabmeat and remove any leftover shell.


Combine crabmeat, green onion, garlic, mayo, and Old Bay seasoning.


Lay fish down on lightly oiled casserole tray with (optional) white wine. Top fish with crab mixture. Sprinkle with Parmesan cheese and additional Old Bay.


Bake at 375 degrees for 15 minutes.





