Catfish Tacos and Citrus Slaw
2-3 pounds catfish fillets, sliced into strips

½ cup  House-Autry Spicy Hot Breader

1 box House-Autry In Your Oven Chicken Breader

Slaw:

2 cups thinly slice green cabbage

2/3 cups orange sections

1/3 cup thinly sliced red onion

¼ cup lemon sections

¼ cup line sections

¼ cup freshly chopped basil

1 tablespoon freshly chopped cilantro

1 tablespoon veggie oil

1 tablespoon seasoned rice vinegar

¼ teaspoon salt

1/8 teaspoon pepper

Tacos:

10 flour tortillas

Sour cream 

Cut Catfish fillets into strips. Add Spicy Hot breader to 1 package of House-Autry In Your Oven Chicken Breader and toss to mix well. Place catfish fillets a few at a time and toss to coat with breader. Continue until all fillets are coated. Place catfish strips on a non-stick foil lined baking sheet. Bake at 400 degrees for 10 minutes or until strips are cooked throughout.  

To make slaw, combine all ingredients and let set to marinade. Slaw will have better flavor if made the night before and stored covered in the refrigerator.
Build tacos by placing sour cream on warm tortillas, adding catfish strips and topping with citrus slaw.  Enjoy…

