Blackened Tilapia for Two
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Ingredients:
2 tilapia or other thin, white fish fillets, such as lemon or gray sole

1 cup whole milk, cream and/or half-and-half
6 tablespoons all-purpose flour

5 teaspoons Creole Spice mix (see recipe that follows)
¼ teaspoon salt

3 tablespoons vegetable oil

Preparation:

Freeze tilapia fillets for 20 minutes so they firm up, then cut them each into two, thin wide fillets so that you have four (two per serving). Place the fillets in a large, shallow container and pour the dairy over them. Cover and chill for 30 minutes.

Mix the flour, spice mix, and salt in a paper bag. Remove the fillets from the milk and drain off the excess. Transfer to the flour mixture in the bag and shake it well to coat all sides of the fish with the mixture.
Heat 2 tablespoons of the oil in a large skillet over high heat until just smoking. Add the fillets and cook until golden brown, about 2 minutes per side. 

Creole Spice Mix (yields about ¼ cup):
1 tablespoon hot Hungarian paprika
1 teaspoon smoky, Spanish paprika
1½ teaspoons salt

1 tablespoon garlic powder

1½ teaspoons freshly ground black pepper

1½ teaspoons onion powder

1½ teaspoons cayenne pepper

1½ teaspoons dried oregano

1½ teaspoons dried thyme

Mix all ingredients together thoroughly. Store in an airtight container.
