Triple Decker Fish BLT
4-6 to 8 ounce fish fillets or boneless steaks

House-Autry In Your Oven Breader

2 avocados, peeled and sliced ½ inch thick

1 tablespoon fresh lemon juice

1 cup cocktail sauce

2 large fresh tomatoes, sliced ½ inch thick

1 teaspoon salt

Black pepper to taste

12 slices sourdough bread

12 leaves of lettuce

8 strip bacon, cooked crisp

Pre-heat oven to 400 degrees. Line baking sheet with foil
Dip fish fillets into water and place fillets into bag filled with House-Autry In Your Oven, shake to coat.  Place on lined baking sheet. Bake for 20 minutes or until fish is flaky and coating is golden brown.   
Meanwhile, place avocados in a bowl with lemon juice. Top tomato slices with salt and pepper and set aside.  Toast bread golden brown and lay bread slice out in lines 3 slices tall.

To make triple decker: Spread bread slices with generous amount of cocktail sauce. On two slices place a leaf of lettuce. Top one lettuce leaf with 2 tomato slices and 2 pieces of bacon. Top the other lettuce leaf with fish fillet and avocado slices.

Top the bacon, lettuce, tomato piece with the slice that has cocktail sauce on it (sauce side down). Spread dry side with more cocktail sauce and add a lettuce leaf. Turn fish slice over top of middle slice to make the 3rd deck.  Put 2 long picks in the sandwich for stability. Cut in half. Serve with a dill pickle and your favorite sides.
