Yellow Cornmeal Parmesan Catfish
1 cup House-Autry Spicy Hot Breader

1 cup freshly grated Parmesan Cheese

1 cup House-Autry Yellow Cornmeal

1 tablespoon dry parsley flakes

2 eggs

¾ cup milk

2 cups vegetable oil

¼ cup butter

4 catfish fillets, skinned and cut into 5-inch slabs

1 tablespoon fresh lemon juice

Dash of favorite seasoning

Place House-Autry Spicy Hot Breader on a pie of waxed paper.  Mix Parmesan cheese, cornmeal and parsley flakes together on a second sheet of waxed paper.  Heat oil in a heavy skillet to 375 degree. When oil is hot add butter.  Combine the milk and eggs in a shallow bowl or pie plate.  Dredge fillets in breader, shake and then dip in milk and egg mixture and dredge in cornmeal and cheese mixture. Shake off excess and place in hot oil. Brown on one side for about 2 minutes, being careful not to over cook.  Turn and cook until done.  Remove from oil and place on paper towels to drain. Splash with lemon juice and dust with favorite seasoning.
