
Cajun Blackened Redfish





Redfish (also known as Red Drum) is 
a mild yet firm fish with a slightly 
sweet and rich flavor. This Cajun 
Blackened Redfish recipe combines 
bold spices, buttery richness, and a 
smoky sear, making it a restaurant-
worthy dish you can easily make at 
home. Perfectly charred in a cast iron 
skillet and finished in the oven with 
tangy Italian dressing, this dish is a 
true Louisiana-inspired favorite.
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Seafood - Redfish

Buy Now

Ingredients

¼ cup 
melted 
butter
1 
teaspoon 
Cayenne 
pepper
1 
teaspoon 
Ground 
Black 
Pepper
1 
teaspoon 
lemon 
pepper
1 
teaspoon 
garlic 
powder
1 
teaspoon 
salt
1 ¼ cup 
Italian 
Dressing
4 each, 6 
oz filets 
red drum 
(Redfish)

https://joesbutchershop.com/raw-ingredient/redfish/
https://joesbutchershop.com/raw-ingredient/redfish/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Preheat Oven to 350 degrees.
2. In a medium bowl combine the cayenne, black pepper, lemon pepper, garlic powder, and salt and set aside.
3. Dip the filets in the melted butter, then coat with the seasoning mix.
4. In a large skillet (cast iron is nice!) over high heat, sear fish on each side for 2 minutes until slightly charred.
5. Placed the fish in a 11×7 baking dish and pour the Italian dressing onto each filet.
6. Cover and back for 30 minutes in your preheated oven.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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