BAKED COD 5
4
(4- to 6-ounce) skinless cod fillets


Salt and black pepper

3
tablespoons extra-virgin olive oil

1
tablespoon minced fresh parsley or dill (or 1½ teaspoons dried) 

1
tablespoon minced scallions or chives 

1
medium garlic clove, minced, or ½ teaspoon garlic powder

1
small lemon

Heat the oven to 400 degrees.

Pat the cod fillets dry with a paper towel and place them in a baking dish large enough to hold them without crowding. Season all over with salt and a few grinds of pepper.

In a small bowl, combine the olive oil, parsley, scallions and garlic. Zest the lemon over the bowl (1 to 2 teaspoons) and mix well with a fork.

Brush the herb mixture all over the fillets, turning to coat on both sides. Squeeze half the zested lemon over the dish, then cut the remaining lemon half into wedges.

Bake until the fish is cooked through and flakes easily with a fork, 14 to 18 minutes, depending on the size and thickness of the fillets. Spoon the juices over the fish and serve hot, with the lemon wedges alongside.
This is a very simple method for baking cod, with an ingredient list both short and mighty. Minced herbs, garlic and scallions give the mild, flaky fish lots of flavor -— but you can feel free to substitute whatever fresh or dried herbs you happen to have on hand, since cod takes well to a range of herbs and flavors. As the fish bakes, the lemon juice mixes with the olive oil and seasonings, resulting in a bright and savory sauce. Spoon it over the hot fish and serve directly from the baking dish, with roasted potatoes and a green salad on the side.

SERVES: 4
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Private

Name Linda Criss1 week ago

Pretty bland recipe. Remember the 1960’s when Ritz crackers were crumbled with melted butter, added to the cod? I always added chopped chives and parsley to the mix with hefty squeezes of fresh lemon juice. White wine helped as well.

Is this helpful? 16

Cindy1 week ago

Very good, used a tiny shallot instead of green onions and added three times the suggested amount of fresh dill. High quality fresh local black cod made a big difference.

Is this helpful? 10

SeaShell1 week ago

Meh. Pretty bland as written. Needed a little more oomph so I added lemon juice to the sauce and added more once I spooned the sauce onto the fish Adding a splash of white wine to the sauce might help.

Is this helpful? 3

