SOUR CREAM AND ONION FISH
1½ 
cups sour cream

2 
Tbsp. onion powder

1 
lemon

1 
small bunch of chives

½ 
cup panko breadcrumbs

2 
Tbsp. olive oil

Four 
6 oz. fish fillets (cod, salmon, halibut, or trout)

1 
big head of crisp lettuce

Salt and pepper, to taste

Heat the oven to 450°F. In a medium bowl, stir together 1½ cups sour cream and 2 tablespoons onion powder. Zest 1 lemon into the bowl. Snip ¾ of 1 small bunch of chives into the bowl with scissors (hold on to the rest). Stir to combine and season to taste with salt and pepper. In a small bowl, stir together ½ cup panko breadcrumbs and 2 tablespoons olive oil. Season with salt and pepper.

Pat dry four 6 oz. fish fillets (cod, salmon, halibut, trout) that are max 1½ inches thick. Transfer to a parchment-lined sheet pan, season with salt and pepper, and cover the flesh with a thin layer of the sour cream mixture (reserve the rest). Press the panko mixture on top, then bake until the fish flakes easily and the panko is browned, 10 to 12 minutes per inch of thickness. (If your fish is cooked through before the panko’s browned, broil for a minute or two.) 

Meanwhile, squeeze the juice from half the lemon (about 1½ tablespoons) into the remaining sour cream mixture. Slice 1 big head crisp lettuce (romaine, iceberg).

Divide the lettuce between plates and season with salt and pepper. Drizzle with olive oil and the juice from the remaining lemon. Add the fish to the plates, then snip the remaining chives over. Eat with the sour cream and onion dip.
In this simple riff on fish and chips, the fish is the chip. Coat fish fillets with sour cream and panko, then bake until crisp and golden brown. You can make this easy fish recipe with cod, salmon, halibut, or trout.

SERVES: 4 







ALI SLAGLE April 11, 2022

o YACOLT WA.

o 3/24/2023

Very nice easy and fun to make. Fish was tender and moist. Genius technique. Served with roasted broccoli instead of lettuce-the dressing was delicious on broccoli

o LYNN

o BROOKLYN NY

o 9/23/2022

This was so good! And mad easy to pull together on a weeknight! I chose cod, and it turned out flaky, most and flavorful. Even the salad was yummy. Can confirm that swapping the sour cream for full fat greek yogurt is just as delicious, for anyone wondering.

o ASH

o MARYLAND

o 5/20/2022

This was delish. I’m definitely a sour cream and onion girl. Best chip there is in my opinion. And I love this recipe. The flavors went together so well with the fish and the fish came out so moist and flaky. I was just as excited to eat it again for lunch the next day. I’m writing this as I lick the bottom of my leftovers Tupperware. If you like sour cream and onion chips, you’ll love this recipe.

o ANONYMOUS

o COLORADO

o 5/5/2022

I made this recipe as stated. It was OK and a nice change from the normal way I make salmon. We didn't hate it but we didn't love it, either. The sour cream mixture and the panko helped to keep the salmon moist at the higher baking temp (450).

o HLINOMAHA

o OMAHA, NE

o 4/14/2022

The “crust” doesn’t work. The sour cream component doesn’t work either, tasting pungent and making the whole dish moist in the worst ways.

o ANONYMOUS

o PORTLAND, OR

o 4/8/2023

