Fish Rancheros

4 fish fillets (about 8-ounces each)

2/3 cup finely crushed tortillas

1/3 cup House-Autry Spicy Hot Breader

3 tablespoons lime juice

1 tablespoon vegetable oil

1 cup salsa of choice

Preheat oven to 450 degrees.  Lightly greased baking sheet.

Mix crushed tortilla chips and House-Autry Spicy Hot Breader together on a piece of waxed paper.  Mix lime juice and oil in another shallow dish.  Dip fillets in the lime juice mixture and then dredge in breader/tortilla mixture. Shaking off excess coating.  Place on a lightly greased baking sheet. Bake for 10-12 minutes or until fish is coated thoroughly. Remove from baking sheet and serve each fillet with a ¼ cup of salsa
