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Herb Crusted Cod over a Asparagus Penne

Serves 4
This recipe might seem long but please keep in mind that this is the entire meal.

And yes, I’m giving you permission to un-bunch your aprons and know that if I didn’t think you could do this then I wouldn’t have concocted this sensual homage to the mighty Cod.  Now take my hand and lets cook little chef.
Ingredients

For the Cod

4 Cod Fillets 6 to 8 ounces each; you could also use Hake, Pollack or Halibut

2 tablespoons olive oil 

Salt and pepper

For the Herb Crust

3 tablespoons of unsalted butter
1 clove of garlic finely chopped

1 cup Panko bread crumbs 
1 tablespoon of fresh chopped Basil
1 tablespoon of fresh chopped Chives
Salt and pepper 
For the Penne
8 ounces of Penne pasta
6 ounces of Heavy Cream…I know, I even get excited saying it
1 pinch of Saffron threads
1 tablespoon of fresh chopped Basil
1 bunch of Asparagus trimmed and cut into thirds on an angle…why the angle? Because you are fancy little chef
1 cup of Grape tomatoes quartered 
How it’s done
To make the Herb crust, melt the butter in a large saucepan over a medium heat. Add the garlic to the pan and sauté them for a minute. Remove the pan from the heat, add the Panko to the pan and stir them until they have absorbed the butter. Stir in the Basil and chives. Season the mixture with a little salt and pepper. Set the mixture aside to cool. 

To prepare the Cod, season the fish with a little salt and pepper and coat it with one tablespoon of the olive oil.  Next brush a baking dish with the remaining olive oil and place the fillets flesh side up(as opposed  to the side where the skin was) Press the cooled herb mixture onto the Cod fillets and place covered in the refrigerator until ready to cook. 

Preheat your oven to 425° degrees; while the oven is preheating let the Cod stand at room temperature.  Roast the Cod for 15 to 18 minutes or until just opaque when fork tested.  

For the Penne, bring some salted water to the boil and cook the asparagus for a couple of minutes until just tender. Refresh the asparagus in cold water and set aside until ready to reheat. 

Meanwhile cook the Penne in a large saucepan of boiling salted water until it is al dente (tender with a little bite). Drain the pasta and set aside. Place the cream in a saucepan with the saffron and bring it to a strong simmer. Add the Penne, Basil, Asparagus and tomatoes to the saucepan, toss it with the cream and until it is warmed and well coated. Season with salt and pepper and keep warm.  

To serve divide the Penne to four bowls and top with Cod fillet and garnish with a little basil.  The only warning I might issue for the dish would be the passion induced bellows of  “Oh My Cod” proclaimed by your raptured dinner guests.[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
