Crunchy Fish

1 large egg, lightly beaten

3 tablespoons Dijon mustard

1 tablespoon milk

½ cup House-Autry Seafood Breader

4 (4-ounce) fish fillets

1 cup pretzels, coarsely chopped

¼ cup olive oil

Preheat oven to 450 degrees. Whisk together first 4 ingredients in a shallow dish.  Place House-Autry Seafood Breader on a sheet of waxed paper. Dredge fish fillets in House-Autry Seafood Breader; dip in mustard mixture and coat with pretzels.  Place fish fillets on a lightly greased baking sheet.  Drizzle with olive oil and bake at 450 degrees for 8 to10 minutes or until fish is flaky. Yield: 4 servings.

