Swai, enough for everyone
—\& Sea salt

Black pe per
Ga\rlicfo der

SWAI FISH WITH CAPERS e INGREDIENTS

Onion powdeyr

Al pUr pose Seasonin
Seafood S€AS0NINY choice
Coconut slnor’renmg

Butter

Cape\rs

. Melt shor’rening, and butter ’roge’rlner in a
an.
2. Place a Piece or two of swai fish into the

E@U)DMENT pan and sPrinkJe al the seasoning on both

Pan ides.

Stove 3. Cook on both gides, T lke 10 aet it a little
Turner brown and crispy. The fish will” start 1o fall
apart when it is done, serve with rice,
noodles, or eatr alone as 1 Prefer. S0
¥
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