Mushroom Fish

2 Tbsp lemon juice

1 Tbsp butter/margarine

1 Tbsp flour

¼ tsp nutmeg

¼ tsp paprika
¼ tsp salt

¼ tsp pepper

1 - 3 oz can mushrooms

¼ cup grated parmesan cheese



Grease pan. Lay fillets in pan, sprinkle with lemon juice.  Drain mushroom juice into measuring cup.  Add milk to juice to make ½ cup.  Put mushrooms on top of fish.

Melt butter in saucepan, and add spices.  Stir in flour, then milk. Cook until thick.  Pour on top of fish, then sprinkle with cheese.  Cook 425 degrees for 15 minutes.



Fish Patties

1 cup potatoes, cubed

1 egg, beaten

1-½ Tbsp Worcestershire sauce

1 tsp lemon pepper


¼ cup chopped onion

½ tsp salt

1 cup fish fillets



Boil potatoes until cooked.  Boil fish until cooked.  Drain well.  Mix with ingredients.  Make patties, lay on cracker crumbs and fry.



Pinwheels

¼ cup parmesan cheese

½ tsp garlic powder

½ tsp parsley flakes

¼ tsp lemon pepper


Slice fillets into long strips.  Mix ingredients together.  Roll fillets in mixture. Roll fillets and lay spirals in greased baking pan.  Pour melted butter on top (if desired).

Bake 425 degrees for 15 minutes.



