Oven Roasted Cod with Olive Panko Crust

Serves 4

The only way this dish could take any less effort is to have a large mother bird at home to prepare this meal than eat it and while you’re chirping loudly at the table, regurgitate it into your quivering beak. Oh sorry for the visual, that one made me sick

Ingredients

3/4 cup panko bread crumb…available at Metro

1/3 cup finely chopped calamata olive…Metro has that too? Yep.
1 clove garlic, finely chopped
1 tablespoon chopped fresh flat-leaf parsley
1 teaspoon grated lemon zest
Salt and fresh ground black pepper
1/4 cup olive oil

1 ½ to 2 pounds of Cod fillet.  You can also use Red Snapper, Grouper, Maine Sea Bass, Hake or Pollack
How it’s done

Place a rack in the center of the oven. Preheat the oven to 450°F. Oil a large baking pan. 
Put the panko, olives, garlic, parsley, lemon zest, a pinch of salt, and black pepper to taste in a bowl. Add the olive oil and stir well. 
Arrange the fish in the pan in a single layer flesh side up. Pile the crumbs on top of the fillets. 
Bake 10 to 12 minutes, depending on the thickness of the fish, or until the crumbs are golden and the fish is just barely opaque when cut in the thickest part. Serve immediately and be careful not to fall out of the nest until you’re ready.

