Scalloped Scallops
 Yield: 4-6 servings

1 ½ pounds
sea scallops 
1 ½ tsp onion powder 
½ tsp salt 
¼ tsp ground black pepper 
1 cup Ritz cracker crumbs, coarsely chopped

1 cup House-Autry Southern Baked for Chicken or Pork 
1/3 cup butter, melted 
1 cup half and half 
1/2 cup Parmesan cheese, divided 
Preheat oven to 350°F. Butter a 2-quart casserole dish.
Toss scallops with the onion powder, salt and pepper; set aside.
In a small bowl, combine cracker crumbs, House-Autry Southern Baked Coating Mix,  melted butter and 1/4 cup Parmesan cheese. 
Mix scallops with crumb mixture and loosely place in prepared dish. Pour half & half over the top and allow it to settle. Top with remaining parmesan cheese. Bake for 25 to 35 minutes, or until golden brown and bubbly. (Cooking times will vary depending on the size of your casserole dish.) 
