Cracker-Crusted Fish Fillets

by Barb Szyszkiewicz Makes 1 serving

Ingredients

Olive oil for the baking dish

Fish fillets (any mild white fish such as tilapia,
haddock, walleye or sea bass)

1 TBSP butter

5 or 6 Ritz crackers

Lemon pepper seasoning

Fresh parsley (optional)

Squeeze of lemon (optional)

Directions

Preheat the oven to 350 degrees.

Prepare the baking dish by brushing a little oil on the surface so fillets don't stick
(kids can help!). Place the fish in the pan.

Melt the butter in the microwave or a small pan on the stove.

Crush up the crackers in a small bowl! (kids can help!), Make sure there are some
larger pieces, not fine crumbs.

Mix the cracker crumbs with the butter (kids can help!).

Season each piece of fish with lemon pepper.

Use a spoon to top the fish with the cracker and butter mixture.

Sprinkle with fresh parsley (optional).

Bake 15 to 20 minutes depending on the thickness of the fish.

Squeeze a bit of lemon over the fish before serving (optional).
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