BAKED LEMON GARLIC BUTTER TILAPIA
4 
tablespoons (½ stick) unsalted butter, melted

1 
tablespoon freshly squeezed lemon juice (from ½ medium lemon)

4 
cloves garlic, finely chopped

½ 
teaspoon dried thyme

½ 
teaspoon paprika

¼ 
teaspoon freshly ground black pepper or red pepper flakes

1½ 
pounds tilapia fillets (3 to 4)

1½ 
teaspoons kosher salt

1 
tablespoon coarsely chopped fresh parsley leaves (from 5 sprigs)


Lemon wedges, for serving

Heat the oven to 425ºF. Stir 4 tablespoons melted unsalted butter, 1 tablespoon lemon juice, 4 finely chopped garlic cloves, ½ teaspoon dried thyme, ½ teaspoon paprika, and ¼ teaspoon black pepper together in a small bowl.
Pat 1 ½ pounds tilapia fillets dry with paper towels, then season all over with 1 ½ teaspoons kosher salt. Place in an even layer in a 9x13-inch baking dish, they can overlap slightly if needed. Spoon the butter mixture evenly over the tilapia.
Bake until the tilapia is just cooked through, opaque, and flakes easily, 18 to 20 minutes. Garnish with 1 tablespoon coarsely chopped fresh parsley leaves. Serve the tilapia with the sauce in the baking dish and lemon wedges.
RECIPE NOTES

Storage: Leftovers can be refrigerated in an airtight container for up to 2 days.
Since my daughter’s pescatarian, dinners often feature fish fillets simply seared on the stovetop. But there are times I crave fish with a punch of flavor (like honey garlic salmon), but just don’t want to deal with the mess of splattering oil. My trick for cooking fish for dinner with very little fuss? Use the oven instead. 
This baked lemon garlic butter tilapia (is there anything garlic butter can’t make better?) has become a recent favorite. I place mildly flavored tilapia in a baking dish and spoon a mixture of melted butter, dried herbs, lemon juice, and lots of garlic on top. In just about 20 minutes, the fish bakes up perfectly and comes with a bonus tasty sauce. It’s an easy, inexpensive fish dinner that’s a winner on any night.
The oven does all the hard work. There’s no searing or splattering from cooking on the stovetop here. Just let the oven cook the tilapia, where its juices will mingle with the butter, garlic, and seasonings to turn into a delicious sauce.

Perfect for busy nights. Prep takes just about ten minutes, and the fish cooks in about twenty. That leaves you enough time to set the table and make an easy side dish.

SERVES: 3 to 4 
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