Margarita Fish Salad

3 limes

3 cups liquid Margarita mix

½ teaspoon ground red pepper

1 cup fresh cilantro, chopped

6 fillets of mild white fish

1 box House-Autry In Your Oven Breader

12 cups mixed salad greens, washed and dried

Avocado and Tomato Salsa (see below)
In food processor or blender, combine first 4 ingredients. Process until blended. This makes the marinade/ dressing. Pour half of the marinade into a zipper top baggie, add fish fillets and seal.  Place in refrigerator to marinade for at least one hour to over night. The longer it marinates the more flavors it will absorb.  

Remove fillets from marinade. Discard marinade.  Place fish fillets in baggie along with House-Autry Mills In Your Oven Breader. Shake to coat thoroughly.

Place coated fillets on a foil line baking sheet. Bake in a 400 degree oven for 10-15 minutes, depending on thickness of fillets.   Fish fillets should be flaky.  

While fillets are baking, place 2 cups of salad greens on each plate. Place baked fish on greens and top with avocado and tomato salsa. Add remaining dressing to taste.
Avocado and Tomato Salsa
2 ripe avocados, chopped roughly

6 small tomatoes, chopped roughly

Juice of one lime

Coarse salt

Fresh cracked pepper

Combine all ingredients and set aside.  Serve on top of fish.

