Easy Oven Roasted Cod with Potatoes and Calamata Olives

Serves 4

No one but us has to know that this dish is as easy and making Kraft Mac-n-Cheese.  Let your family and friends think you actually love them and that you broke your bacon on a weekday to create a nurturing  love nest….which later you can throw them out of…alright too revealing. 

Ingredients

1 ½ pound Yukon gold potatoes, peeled and cut into 1-inch cubes 

1 cup pitted Kalamata olives, drained: Available at all Metro Seafood & Gourmet locations

2 cloves garlic sliced very thin

¾ cup extra-virgin olive oil 

Salt and pepper

1 ½ to 2 pounds of Cod Fillet: you can also use with great success, Hake, Halibut, Grouper or Tilefish

The leaves from 1 sprig of Rosemary chopped

½ cup White Wine

How it’s done

Preheat oven to 400° degrees 

Next bring a medium pot of lightly salted water to a boil over medium-high heat. Add the potatoes and boil for 6 to 8 minutes or until fork tender but not falling apart.  Drain potatoes quickly and transfer to a large bowl. Add the olives, garlic, rosemary, all but 2 tablespoons of the olive oil, and salt and pepper to taste, stirring to combine. Set aside.

Drizzle the remaining 2 tablespoons of oil in a medium roasting pan. Pat the Cod dry and season both sides with salt and pepper and place in pan, flesh side up.   Top the fish with all of the potato-olive mixture and pour white wine around the fish.  Roast Cod for 18 to 20 minutes, or until fish is opaque in the center.  With a little steamed vegetable on the side you fully deserve to somebody kiss your ring or at least empty the damn dishwasher.

