Cod with garlic butter and String Beans

Serves 4 
For those of you who have state they can’t cook…this one is for you.  The only thing sexier or easier is your humble fish monger half way thru happy hour sporting my leather chaps.  Go ahead laugh its ok…I take medication for these thoughts. 

Ingredients

1 pound string beans cleaned and cut diagonally in half 
4 portions of Cod 6 to 8 oz ea.   You can also use Snapper, Grouper, Hake, Haddock 
1 tablespoon olive oil 
1 lemon juice only 

For the garlic butter: 
2 large garlic cloves 
4 ounces soft butter 
1 tablespoon lemon juice 
2 tablespoon finely chopped flat-leaf parsley 
Extra virgin olive oil 
1 lemon 

How it’s done 

First make the garlic butter. Peel and chop the garlic. Sprinkle with a little salt and crush to a juicy paste. Place in a bowl, dice the butter into it and add the lemon juice. Use a wooden spoon to blend together. 

Add the parsley and continue blending until everything is well incorporated. Roll into a sausage, place on a piece of plastic wrap and roll up. Pop in the freezer until ready to use. Cook the beans in plenty of salted boiling water for a couple of minutes until tender. Drain, season with salt and a scant drizzle of olive oil and keep warm. 

Meanwhile, season the fish on both sides. Heat the oil in a frying pan and cook the fish without moving for 3 to 4 minutes a side until just cooked through. 

Make mounds of beans in the middle of 4 warmed plates. Top with a fillet of fish, season with a splash of lemon and place a thick pat of chilled garlic butter on top. 

Add a swirl of olive oil and a lemon wedge. Now it’s your job to navigate that pat of garlic butter over the fish to accomplish nirvana in every bite

