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Oven-Roasted Cod with Carrots and Yukon Gold Potatoes

Serves 4
Don’t have time to cook a delicious wholesome meal for the ones you love…that’s interesting, but you do have time to buy Activia to regulate your tender digestive track because the last veggie your body experienced was ketchup.  Try this comfort dish on for size, your palate will show immense gratitude and your digestive track will offer to spoon with you. And time is on your side

Ingredients
3 tablespoons olive oil, divided

4 Cod Fillets 6 to 8 ounces each skin and pin bones removes
Salt and pepper
2 teaspoons fresh chopped thyme leaves 
1 ½ pounds unpeeled medium Yukon Gold potatoes, scrubbed, cut into 2-inch-long, 1/2-inch-thick spears

1 pound medium carrots, peeled, cut into 2-inch-long, 1/2-inch-thick spears

3 tablespoons chopped fresh chives

How it’s done
Preheat oven to 450°F; in a large glass bowl toss potatoes carrots with a little more than half of the thyme, 2 tablespoons of olive and salt and pepper.  Turn vegetables out into a rimmed baking pan and place in oven for 30 minutes.  Meanwhile in a plate, drizzle the remaining olive oil over the cod fillets and season with the remaining thyme, salt and pepper and let stand at room temperature.   After 30 minutes take vegetables out of oven and top with Cod fillets, drizzle with a little more olive oil and return to oven for another 15 minutes.  This is a family style recipe, to serve, place baking dish on table garnish with chopped chives. I love this dish so much I would kindly ask you if you only have three to dine please feel free to call me for the fourth.  Yes…I always bring shrimp for starters…how else do think I get invited back after I finish all your Scotch
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