Shrimp Stuffed Filets
1 cup House-Autry Lemon Pepper Breader

6 thin filets of flounder, or other delicate lean fish

Shrimp Stuffing (see below)
½ cup white wine

12 thin lemon slices

1 tablespoon fresh lemon juice

Large whole shrimp for garnish

Lemon slices

Place 1 cup House-Autry Lemon Pepper breader on a piece of waxed paper.  Dredge each filet in breader until well coated.  Spread each filet with shrimp stuffing and roll up, securing with toothpicks.  Place in a buttered baking dish, lay 2 overlapping lemon slices on each filet. Pour wine and lemon juice over fish filets and bake at 375 degrees for 20-25 minutes until fish is flaky but still moist.
Serve fish filets with a lemon slice and a sprig dill.

Yield: 6 servings

Shrimp Stuffing
16 raw shrimp, shelled and deveined

2 tablespoons butter

¼ teaspoon salt

Dash of pepper

1 ½ teaspoons onion, finely chopped

¼ cup celery, finely chopped

2 sprig fresh dill weed

2 tablespoons lime juice

2/3 cups fine dry bread crumbs

In a skillet, melt butter; add shrimp, season with salt and pepper and sauté just until pink and opaque: do not overcook.  Remove from pan and chop.  In same pan, cook onion and celery for 5 minutes, but do not brown.  Add dill, lime juice, chopped shrimp and bread crumbs. Stir with fork to blend. Set aside.

