Parmesan Sour Cream Bake
1 ½ pounds orange roughy fillets, or favorite white dish

1 (8-ounce) container sour cream

¼ cup shredded Parmesan cheese

1 tablespoon Italian Seasoning mixture

2 tablespoons House-Autry Seafood Breader

1 tablespoon House-Autry Yellow Cornmeal

2 tablespoons butter, melted.

Place fillets in a single layer in a lightly greased 13 x 9-inch baking dish.

Stir together sour cream and Italian Seasoning mixture; spread mixture evenly over fillets.  Combine breader and cornmeal and sprinkle over fillets, and drizzle with butter.

Bake at 350 degrees for 20 to 25 minutes or until fish flakes with a fork.  Yield: 4to 6 servings.

Prep time 10 minutes.

