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Crispy Fish Fillets   
                    
2 lemons 
1/3 cup butter, melted 
1 cup finely crushed potato chips 
1/2 cup bread crumbs 
1 1/4 pounds mild white fish fillets ( I use Tilapia) 
  
 
Preheat oven to 400 degrees. 
 Squeeze 1/4 cup fresh lemon juice ( about 1 1/2 lemons) and cut remaining half into 
4 wedges.  Set aside wedges. 

In a shallow bowl, combine the butter and lemon juice.  In another bowl, combine 
potato chips and bread crumbs.  Brush a baking dish, large enough to fit the fish in a 
single layer, generously with the butter mixture.  Dip fillets in remaining butter-lemon 
mixture and then in the crumb mixture.  Place the fish in the baking dish and bake for 
20 minutes.  Serve with the lemon wedges. Makes 4 servings.�
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