Grouper Italiano

2 pounds grouper fillets, skin removed

½ cup white wine

1 cup House-Autry In Your Oven

3 tablespoons butter

¾ cup chopped onion

¾ cup chopped green pepper

2 cups spaghetti sauce

1½ cups shredded mozzarella cheese

Pre-heat oven to 400 degrees. Line baking sheet with foil. Place wine in a shallow dish. Place House-Autry In Your Oven on a piece of waxed paper.  Dip grouper fillets in wine and then dredge in House-Autry In Your Oven, coating well.  Place on lined baking sheet. Bake for 20 minutes or until fish is flaky and coating is golden brown.   

Meanwhile, sauté onion and peppers in 3 tablespoons butter. Cook until onion is translucent and peppers are tender.  Heat 2 cups of spaghetti sauce in sauce pan over medium heat.  

To serve place fillets in 11x7-inch baking dish. Spoon warm sauce over fish. Place a few peppers and onions over sauce and top with cheese. Bake, uncovered, for 5 to 8 minutes, or until cheese is melted.
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