COD WITH LEMON BUTTER SAUCE 5
1½
lb. small potatoes, halved, quartered if larger

2
Tbsp. extra-virgin olive oil, plus more for drizzling

½
tsp. Diamond Crystal or ¼ tsp. Morton kosher salt, plus more

1/
cup all-purpose flour

4
4–6-oz. cod fillets, patted dry with paper towels


Freshly ground pepper

1
shallot, finely chopped

5
Tbsp. unsalted butter, divided

¼
cup fresh lemon juice

1
Tbsp. Dijon mustard

1
tsp. honey

¼
cup tarragon leaves, plus more for serving

Preheat oven to 450°. Place 1½ lb. small potatoes, halved, quartered if larger, on a rimmed baking sheet, drizzle with extra-virgin olive oil, and season with kosher salt. Toss to coat and arrange in a single layer. Roast until golden brown underneath, about 30 minutes.

Meanwhile, place ? cup all-purpose flour on a plate. Season four 4–6-oz. cod fillets, patted dry with paper towels, all over with salt and freshly ground pepper. Lay one side of each fillet in flour to coat; shake off any excess and place, flour side up, on another plate. Heat remaining 2 Tbsp. extra-virgin olive oil in a large nonstick skillet over medium-high. Cook fish, flour side down, undisturbed, until golden brown and crisp underneath, 5–7 minutes. Turn; cook until just cooked through, about 1 minute. Transfer, flour side up, to a clean plate.

Add 1 shallot, finely chopped, and 3 Tbsp. unsalted butter to same pan. Cook, stirring occasionally, until shallot is slightly softened, 1–2 minutes. Add ¼ cup fresh lemon juice, 1 Tbsp. Dijon mustard, 1 tsp. honey, ½ tsp. Diamond Crystal or ¼ tsp. Morton kosher salt, and 1 cup water. Cook, stirring often, until thickened, 6–8 minutes. Remove from heat; add ¼ cup tarragon leaves and remaining 2 Tbsp. unsalted butter and stir until sauce is emulsified. Season with salt.

Arrange fish, flour side up, in pan and spoon some sauce over. Season with pepper and scatter more tarragon leaves on top. Serve with potatoes on the side.
No wine? No problem. Lemon gives all the brightness and lift necessary—tempered with a little honey and a few pats of butter. Dusting the cod with flour helps it achieve that golden brown color, while a finishing flurry of tarragon makes this speedy weeknight dish feel restaurant-worthy. If you skip the tiny roasted potatoes, serve with bread or rice; you’ll want something to sop up every last drop of sauce. (If you’re not a fan of tarragon, feel free to omit, or substitute with another tender herb like parsley, dill, or chives.)

Recipe information

SERVES: 4






KENDRA VACULIN Nov 28, 2025

I would love to make this but am having trouble asking AI how to modify for 2 people? I don't want to make it as written for 4, because we all know fish should really not be reheated!

Reaction

Reply

13 days ago

To modify this recipe to serve two instead of four, you’ll want to halve all the ingredients. The cooking times and steps remain the same, just keep an eye on the potatoes and fish, as smaller batches may cook a bit faster. Enjoy your meal for two!

Made this and used chicken broth instead of water just for flavor and onion bc my shallot was icky and it was great! Also felt balanced. Oh and herbs de provence bc I didn't have fresh. So quite a few modifications but kept the spirit of the dish and my family generally doesn't like cod and all enjoyed it.

4 months ago

I made this with black cod tonight and it was delicious! I followed the recipe as written and was sure to let the sauce reduce before adding rest of the butter and herbs. I think the tarragon is the star of the sauce and I would add more next time.

I found this to be fantastic. Measuring the proper amount of lemon juice and adding the tarragon was key. I did place the fish back in the sauce for 3-4 minutes prior to plating. Wonderful with a NY Gewürztraminer.

Reaction

Reply

skip the tarragon, and I think the lemon amount is just right. Paired with roasted asparagus and quinoa, which mixed together nicely with the sauce on the plate.

Company worthy, easy and delicious. The tarragon makes the dish if you can find it. (Perhaps dried tarragon?) I’m sure dill would be very nice, too. I rated this a “5” because it turned out great; following the instructions was easy to create a very tasty dish.

