COUNTRY FRIED CATFISH

3/4 Cup Yellow Cornmeal (or Burgers’ Cornbread and Muffin Mix)
1 teaspoon Salt

1/2 Cup of Flour

1 teaspoon Seasoned Salt

1/2 teaspoon Lemon Pepper

Combine all ingredients.

Or use Burgers’ Cornbread and Muffin Mix. May add lemon pepper to
mix if desired.

Preheat oil in skillet or deep fryer on 350 degrees.

Pat dry 4 un-breaded catfish filets. Coat catfish on both sides with
cornmeal mixture.

With tongs or slotted spatula place catfish filets in hot oil. Fry until a
golden brown (5 or 6 minutes). If using deep fryer filets will rise to
top of oil.Turn over to brown evenly on both sides.

GARLIC BREADED FILETS

Prepare sauce first by adding the following ingredients:
1/4 Cup Butter 2 tsp. Lemon Juice
2 Tablespoons Finely Chopped Onions

1 Tablespoon Finely Chopped Parsley

1 teaspoon Garlic Salt

1/2 teaspoon Worcestershire Sauce

Combine and simmer all ingredients for 2-3 minutes.

Remove 4 Un-breaded Ozark Catfish Filets from freezer.

Preheat broiler pan for 5 minutes.

Brush broiler pan with vegetable oil

Place un-breaded catfish filets on broiler, brush with sauce. Broil close to
heat for 5 to 7 minutes or until catfish filets flakes easily, basting with
sauce often.
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CHANNEL CATFISH
FILETS

Breaded & Unbreaded * Freeze Upon Arrival
Keep Frozen Until Ready to Use

ARE YOU READY TO ENJOY THESE FISH FILETS.
WHETHER YOU DEEP FRY, BROIL OR GRILL,
YOU WILL BE DELIGHTED WITH THE TASTE.

BE CREATIVE, DARING, OR STICK TO ORIGINAL TASTE
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101 www.smokehouse.com 3/03



OZARK BREADED FILETS

Preheat oil to 350 degrees.
With tongs or slotted spatula place breaded filets in hot oil.
Fry for about 5 to 6 minutes. Turning to brown evenly on both sides.

CHARCOAL GRILLED CATFISH

Thaw Fish Filets completely.

Start Charcoal & get coals medium hot (425 to 450 degrees)

Melt one-half stick of butter (melt more as needed)

Lay foil on grill to accommodate fish filets. Brush Butter on foil. Lay
fish filets on buttered foil. Brush filets with melted butter.

Sprinkle liberal amount of salt on filets and then Sprinkle Lemon
Pepper on filets (may use some garlic salt or powder if desired)

Cover grill with lid or with piece of foil.
Cook for 5 to 8 minutes on grill. Flip filets and butter,salt and pepper
other side.

Cook until fish filets are flaky (about 5 to 8 minutes more). Total
cooking time about 15 to 20 minutes.

Poke holes in foil to allow drippings to drain off & fish to brown a little
before removing.

Times may vary by how hot grill is.

LEMON PEPPERED CATFISH

2 Tablespoons Melted Butter
4 Un-breaded Ozark Catfish Filets

Lemon pepper un-breaded catfish filets to taste. Preheat broiler pan 5
minutes. Brush pan with vegetable oil. Place un-breaded catfish filets on
broiler, brush with melted butter. Broil close to heat 5 to 7 minutes or
until catfish flakes easily.

HUSHPUPPIES

2 cups Burgers’ Cornbread and Muffin Mix

I egg
1/4 cup Diced onion (head or green - green onions add color)
Milk - enough to make a stiff dough.

Preheat oil or lard in deep fryer to 375 to 400 degrees.

Mix first three ingredients. Use amount of onion to your taste. Add
milk gradually until dough is stiff.

Drop by teaspoonful into hot (about 375 degrees) oil. When they rise
to top of oil let brown just a bit and remove. Serve hot with fish,
coleslaw and fresh onion.

Helpful Hints: Use Burgers” Cornmeal and Muffin Mix to roll your un-
breaded catfish filets and then fry in hot oil.

Would you or a friend like to receive our Burgers’ Smokehouse
catalog? Just fill out the mailing information, mail to Burgers’
Smokehouse, 32819 Highway 87, California, Mo 65018 and we will

send you a catalog.
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