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QUICK, DELICIOUS PAN-FRIED FISH

2 T. cooking oil
2 T. butter or margarine
Heat in skillet just until bubbly.
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4 C. self-rising white corn meal
1 k. salt
1 t. pepper

Mix above three ingredients in paper or plastic bag.
Place serving size pieces of fish fillets (one or two at a
= duiems 10 ysiey time) in bag and shake carefully to coat. Brown fillets

~  8u in skillet until golden brown and crispy on each side

(two to three minutes each side). Don't overcook!

Optional Lemon-Butter Sauce
Lﬁm:n or margarine
Juice of one lemon
Sprinkle of salt
1 T. minced parsley
Combine all
ingredients, then
pour over hot fish.
Serve immediately.
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speoujey lines. The closer together these fines are the faster the slope. At the extremes, ines directly
teiL on top of each other indicate a straight drop or biuff, while the absence of ines, (or fines that
ng;::; are widely spread) indicate a relatvely flat area. The contour intervals may vary from 25 feet
skemyBiy to.as much as 80 feet depending on the prevail hical conditions and the pracficalty

of Zlferpvetation The comourli‘ns may be marked as the rumber of feet above sealevel, or
i i

are used, the true depth must be adjusted by the current variation of the lake level from the
maximum power pool elevation.
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EASY BAKED FISH FILLETS

Heat oven to 350°. Sprinkle both sides of fillet
with salt and pepper, then set aside until later.

1/4 C. Melted butter, margarine, or oil
1T. Lemon juice
1 t, Minced onion

Combine the above three ingredients. Dip
each fillet into the mixture and place on baking
dish, Drizzle remaining butter mixture over
fillets.

Bake 25 to 30 minutes, or until fish flakes
easily with a fork. Do not overcook. Sprinkle
fillets lightly with paprika, then serve with
tartar sauce, lemon, or hot sauce. A nice hot
sauce can be made by combining chili sauce, a
small drop of tabasco, ard lemon juice, and
then heating the mixture. Enjoy!

Fishtrap
Scale: 1 inch = 0.16 mile
Elevation: 757 Ft. ASL




