Fried Fish Boulettes


8 potatoes boiled and mashed
1 onion chopped
1/2 cup bell pepper chopped
2 stalks celery chopped
1 Jalapeno pepper chopped
Parsley and onion tops chopped
1 pound fish Shoupique (shoo-pick)
2 eggs
1 cup flour 
Creole seasoning
1 cup seasoned fish fry

Boil potatoes, Let potatoes cool and mash. Add eggs, onions, bell pepper, celery, parsley, and onion top and mix together. Season with creole seasoning. Add shoupique meat and mix together with potatoes. In a separate bowl mix flour and seasoned fish fry. To make patties, drop tablespoon size ball in the bowl of flour mixture, roll to coat and press into patty. Pan fry in skillet with oil to cover half of the patty.
