Yogurt-Dill Oven fried Fish

½ cup plain nonfat yogurt

1 tablespoon fresh dill weed, chopped

1 cup House-Autry In Your Oven 

1 ½ pounds freshwater fish fillets (6 ounces each), skin removed

Pre-heat oven to 400 degree. Spray large baking sheet with nonstick cooking spray.  Set aside.  In shallow dish, combine yogurt and dill weed. Place 1 cup of House-Autry In Your Oven on a piece of waxed paper.  Dip fish fillets in yogurt mixture and then coat with In Your Oven.  

Arrange fillets in single layer on prepared baking sheet.  Bake for 25-30 minutes, or until fish is firm and opaque and just begins to flake, and coating is golden brown.

Yield: 4 servings
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