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Ingredients

· Fresh Catfish Filets
· Yellow Corn Meal
· Salt and Pepper
· Seasoning of Choice (Lawry’s, etc.)
· Vegetable Oil or Crisco
Directions

Preheat oil in an iron skillet on the stove on medium to medium/high heat.  Wash the fillets in cold water and pat dry.  Roll them in the corn meal, seasoning, salt, and pepper.  Place in oil carefully.  Oil should be at about 325 degrees.  Cook until golden brown (about 5 minutes or so).  Remove and place on a plate with a towel on it so the excess oil can drain.  Let cool and eat ‘em up!



