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Panko Crusted Cod with an Arugula Salad and a Lemon Butter Drizzle

Serves 4

I’m sorry every once in a while you have to experience the soul soothing full frontal flavors of fried fish…but wait, you clever oversized fishmonger did you bring a little Arugula salad to the party…oh yeah…guilty…now you enjoy this guilty pleasure

Ingredients

4 fillets of Cod 6 to 8 ounces each; you could also use Hake or Haddock with great success

6 basil leaves chopped

Salt and pepper

Flour for dredging about a cup

2 eggs beaten
¼ cup of milk

1 ½ cups of Panko bread crumbs

2 tablespoons of olive oil

2 tablespoons of unsalted butter
The juice of 1 lemon

For the Arugula Salad

2 tablespoons of olive oil
1 tablespoon of Balsamic vinegar
1- 5 ounce package of baby Arugula
3 ounces or so of grated Romano Cheese
How it’s done
Season the Cod fillet with the chopped Basil and salt and pepper.

Pour the flour into a pie plate. Beat the eggs and milk together in a separate bowl.
Turn the Panko bread crumb into a shallow bowl.

Dredge each Cod fillet in the flour and shake off any excess. Dip each piece of fish in the egg and milk mixture, and then dredge it in the Panko until completely coated. 

Next heat 1 tablespoon of olive in a frying pan over a medium -high heat. Add two of the Cod fillet, in batches, and fry for 4-5 minutes on each side, or until the Panko is crisp and golden-brown.  Remove the breaded Cod fillets from the pan and keep warm.

Repeat the process with most of the remaining olive oil and the remaining two Cod fillets
In the same pan, heat the 2 tablespoons of butter in the frying pan over a medium heat. When the butter has turned a light golden-brown, squeeze the lemon juice into the pan and stir to combine. Remove from the heat.

For the salad, in a large bowl, mix together the olive oil and balsamic vinegar, to taste, until well combined. Add the Arugula and mix well to coat the leaves in the dressing. Season to taste with salt and pepper.  To serve, place one Cod fillet into the center of each of four serving plates. Pour a little of the lemon butter over each fillet. Pile the dressed Arugula alongside and sprinkle over the Romano Cheese. Well what do you think… seductively delicious with a whimsical air of intellect…kind of like an Exotic Dancer going to school for her Doctorate.[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
