Cedar Plank Walleye

For each serving:

1 cedar plank

1 bottle white wine or equivalent water

1 Walleye fillet, or favorite white fish 

Salt and pepper, to taste

1 small onion sliced

4 ounces coarse mustard

3 tablespoons butter

¼ cup House-Autry Yellow Cornmeal

Soak cedar plank in bottle of wine or the equivalent of water for at least 

12-24 hours.  Once blank is saturated, place fillet on plank and season with salt and pepper. Top with sliced onion.  Rub the fillet with course ground mustard, not too heavy, to avoid covering the taste of the fish. Sprinkle fillet with House-Autry Yellow Cornmeal and pour melted butter over fish. Place in a 400 degrees oven for about 10 minutes. 

When fish is done, serve directly on plank.  No dishes needed.

