Stuffed Fish Rolls with Spinach

Cover & microwave on high for 4 minutes or until wilted:


2 cups fresh, chopped spinach (washed & drained)


½ cup chopped onion 

1 Tb. water

1 clove garlic, minced

¼ cup chopped red pepper

Set ½ of spinach mix aside.  With remaining mix, add:


3 Tb. seasoned dry breadcrumbs


1 Tb. tartar sauce (or Mayo & sweet relish)


2 teaspoons lemon juice

Clean and pat dry:

2, ¼ lb. uncooked fish fillets (orange roughy) 
Spoon ½ bread crumb mixture onto fillet.  Roll jellyroll fashion.

Secure with toothpick.  Cook fillets in covered microwave container
on high for 4 minutes.  Serve over other half cooked spinach. 

Sprinkle with 2 teaspoons of Parmesan cheese & paprika.
