Beefsteak Tomato and Fish Caesar Salad
1 head romaine lettuce

4 yellow bell peppers

3 large, ripe beefsteak tomatoes

¼ cup olive oil

4 small cloves garlic, whole

4 6-8 ounce fish fillets

½ cup House-Autry Lemon Pepper Breader

1 cup croutons

¼ teaspoon black pepper

½ cup grated Parmesan cheese

2 tablespoons capers

Lemon juice, freshly squeezed

2 cups Caesar dressing

Wash dry and chill romaine leaves, keeping them whole.  Cut bell peppers in half the long way. Remove seeds and membranes, then cut peppers into strips.  Cut tomatoes in ½ inch slices.

Heat olive oil and whole garlic in skillet. Dredge fillets and peppers in House-Autry Lemon Pepper Breader. Shake off excess. Fry fillets until golden brown on both sides. Remove fish and garlic to a plate. Keep warm in a 250 degree oven.
Place tomato slices in a pan on low heat. Heat through.

On 4 large, chilled dinner plates place 3-4 romaine leaves. Top with 3 hot tomato slices, bell peppers strips and sprinkle with black pepper. Place fish fillets on top of tomato slices. Shake Parmesan cheese over top of fillets. Top cheese with capers. Splash with fresh lemon juice and serve with favorite Caesar dressing.

