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Almond Crusted

Baked Cod Fillet

Fresiv Cod Fullet s ow sale ot your
lotal Foodtoww His week my
Fubbd' ecipe for Almond Crusted Baked Cod

W o greot way yow to- prepore
vf—lww{'{—lfwwvbwfv{?vPMvMbrwob
crumbs and grownd almondy to- gwe iF
o nice crunein. Yow can leore the
ground almondy owt of yow hore
allergies. Serve with lemon wedges and
your fonorite vegetables for o delicionsy
meal. Enjoy! -Guna

Prep Time: 10 mins | Ready in: 25 mins | Servings: 4

- 4 : 2
Muw I+ Up-.. Ingredients
Preheat oven to 400 degrees F. [] 1% Cups Panko

Bread Crumbs
In a deep baking dish, add 1 tablespoon of 1, Cup Ground
olive oil and brush on the entire bottom [ ] Almonds

of the dish. Place the Cod Fillet in the

dish until ready to use. (] % Cup Fresh

Chopped Parsley
In a small bowl, combine %z cup of ] 1 Teaspoon Garlic
chopped parsley, 1 teaspoon of garlic Powder
powder, 1 teaspoon of ground pepper, 1 Teaspoon Fresh
1 teaspoon of salt, the zest and juice of L] Ground Pepper
1 lemon, and 3 tablespoons of olive oil. [] 1 Teaspoon Salt
Brush the top of each fillet with the
mixture. D I Lemon, zest and

juice
In a separate bowl, combine 12 cup of ] 4 Tablespoons Olive
bread crumbs and % cup of ground Oil
almonds and press down to coat the top n 4 Pieces Fresh Cod
of the fillet. Fillets

o J

Bake until firm, about 15 to 17 minutes.
Serve with lemon wedges and your
favorite vegetable.

Stop by Foodtown to pick up all of your _W/‘LL.
ingredients to mahe this delicious dish! FOOdtO :




