Lemon Drop Fish

2 tablespoons finely chopped onion

1-tablespoon butter

2 tablespoons all-purpose flour

¼ cup half and half

½ teaspoon salt

Dash pepper

1 egg, slightly beaten

1 cup flaked cooked fish

1 to ½ teaspoons grated lemon peel

2 tablespoons House-Autry Hushpuppy Mix

1-teaspoon water

¼ cup House-Autry Hushpuppy Mix

In a small skillet, cook onion in butter over medium heat until tender, about 1 minute.  Stir in 2 tablespoons flour. Blend in half and half, salt and pepper.  Cook and stir over low heat until mixture is very thick and forms a ball.  Remove from heat.  Stir in half (2 tablespoons) of beaten egg. Mix in fish and grated lemon peel. Cover and refrigerate about 30 minutes, until chilled.  

Sprinkle 2 tablespoons House-Autry Hushpuppy Mix on waxed paper. Drop the chilled fish mixture onto flour; roll to coat and shape into balls.

Mix water with remaining half of egg. Pour House-Autry Hushpuppy Mix into a small dish.  Dip balls into egg mixture; roll in House-Autry Hushpuppy Mix. In a deep-fryer heat oil (2 to 3 inches) to 175 degrees.  Fry five or six balls at a time, turning occasionally, until deep golden brown, 2 ½ to 3 ½ minutes.  Drain on paper towels. Keep warm in 175-degree oven.

