Catfish and Shrimp Grits
House-Autry Hot and Spicy Breader
1 tablespoon vegetable oil

2 catfish fillets, whole or cut into 2-inch squares, ½ inch thick

1 tablespoon butter

¼ cup green onions, sliced into ¼ inch rounds

2 cups fresh mushrooms, sliced ¼ inch thick

1 tablespoon tarragon, chopped medium 

2 cups peeled, uncooked shrimp

½ teaspoon salt

¼ teaspoon black pepper

1 tablespoon balsamic vinegar

1 teaspoon Worcestershire sauce

4 cups cooked grits

Place House-Autry Hot and Spicy Breader on waxed paper.  Heat oil hot in a large heavy skillet.  Dredge fish fillets in breader. Shake off excess.  Place fish in skillet.  Add butter. Brown fillets until golden.  Turn. Slide fillets to one side of pan.  

Add green onions, mushrooms, and tarragon. Cook until mushrooms and onions are tender.  Add 1 tablespoon of breader to make a thick sauce.  Stir to combine.  Add shrimp, salt, pepper, balsamic vinegar and Worcestershire sauce. Bring to a boil. Remove from heat.  Cover and let simmer for 5 minutes.  Place a large mound of grits on center of dinner plate. Make indentation in center of the grits. Top with catfish, vegetables and shrimp sauce.  Serves 4 
