Ray Wings with White Wine
Here is another French recipe that I learned from a cooking course while in France.  It was surprisingly good.
Serves 4 people
Ingredients:
· 4 skinned ray wings (size can depend on appetite and availability) – you can substitute the wings with a good white fish
· 2 tomatoes
· 1 onion
· 1 lemon
· 2 garlic cloves
· ½ litre (a generous pint) of dry white wine
· 4 by leaves
· Olive oil
· Corn starch
· Salt
Instructions:
Rinse the wings in fresh water for 10 minutes, then tap dry.  Place the corn starch on a plate and coat the  wings.  Fry the wings till light golden using olive oil, 3 minutes per side.  Place the wings in an oven safe platter, at least 2 inches deep, add the onion cut in rounds, the lemon cut in rounds, the tomatoes cut in rounds, sprinkle some salt, add the crushed garlic and finely chopped, the 4 bay leaves and the white wine.  Cover with (about a cup) of water and cook in the oven at 180C/375F for 35 minutes. 
