
Catfish Nuggets Pan-Fried 
Ingredients: 

catfish (pat dry with paper towels) 
salt & black pepper 
soul food seasoning  

 

1/2 cup all-purpose flour 

 

beaten large egg 

 

1 cup cornmeal mix (self-rising) 
large skillet with 1/4" cooking oil 

Instructions: 

Season fish with salt, pepper, and seafood seasoning. Lightly dredge the fish in flour. Dip in egg (shaking off 
excess), then into cornmeal. Fry in hot oil for 2 minutes per side. Serve with Recipe # 610 Tartar sauce  

 “When frying fish, make sure the oil is hot before adding fish for a crunchy crust…Chris” 

  


