Avery Sterling’s Lost Arrow Resort on the Water breading mix 

 

1 cup flour 

½ cup yellow corn meal 

2 packages Hidden Valley Ranch Dry Dressing mix 

 

4 cups your choice fish fillets 

6 shakes Worcestershire Sauce 

2 tablespoons Tabasco Sauce, regular or Chipotle 

 

1.  Mix dry ingredients well to make breading 

2. Toss the fish fillets with the Worcestershire sauce and Tabasco to coat evenly 

3. Dredge seasoned fish fillets in seasoned breading, shake off excess 

4. Plunge breaded fish fillets into 350F oil to deep fry either in a cast iron skillet or fry daddy 

5. Cook till golden brown and the flesh of the fish is brilliant white, drain on paper towels 

6. ENJOY!! 

 

*Chef Forrest Tip….I like to use Chef Paul Prudommes BBQ Magic seasoning 
http://www.chefpaul.com/site.php?iteminfo=1&pageID=286&productID=6 

in place of the ranch mix every now and then.  Just use 1/3 cup BBQ Magic in place of the dry dressing mix.  Mix equal parts mayonnaise and your favorite BBQ sauce as a tasty dipping sauce!!  Chopped onions and dilled pickles are a great side for this  

 

