Lemon Dill Catfish
½ cup mayonnaise

¼ cup buttermilk

1 teaspoon lemon rind

3 tablespoons fresh lemon juice

2 tablespoons chopped fresh dill

1 clove garlic minces

4 (4-6 ounce) catfish fillets

¼ cup House-Autry Lemon Pepper Breader

1 package House-Autry In Your Oven

Stir together mayonnaise and next 5 ingredients in a small bowl. Place half of mayonnaise in another small bowl to serve with fish; cover and chill until ready to use.

Place coating mix in baggie and add breader.  Brush mayonnaise mixture on both sides of the catfish fillets. Place in baggie and shake until well coated. Place coated fillets on a baking sheet lines with non stick foil.  Bake in a 425 degree oven for 10-15 minutes depending on the thickness of fillets.  Use remaining mayonnaise mixture to dip with fish.
