Herb Coated Flounder
1 medium lemon

¾ cup chopped fresh herbs (any combination of parsley, thyme, mint, chives and cilantro)

4 (4 ounce) flounder fillets

1 box House-Autry Southern Bake

Finely grate the zest from the lemon, then cut the lemon in quarters and set aside.  Mix the herbs and lemon zest into 1 packet of House-Autry Southern Bake. Toss to combine. Squeeze on quarter of lemon on each flounder fillet. Add fillets one at a time into baggie and toss to coat.  Repeat until all fillets are coated and placed on a non-stick foil lined baking sheet.  Bake in a pre-heated 425 degree oven for 10 minutes or until flounder is cooked throughout.  Serve immediately.   
