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Roasted Cod over Asparagus and New Potatoes

Serves 4 

Hey Houdini, are you about to pull off the entire meal in one dish and in less than 50 minutes?  Well Abracadelicious little magic chef.  What’s really nice about this dish is that you really don’t need the beautiful assistant but eye candy in the kitchen is fantastic.  
Ingredients

1 ½ to 2 pounds of fingerling or small new potatoes
4 tablespoons olive oil 

1 bunch of asparagus trimmed and cut in half 

½ pint of grape tomatoes 

2 tablespoons balsamic vinegar 

4 portions of Cod 6 to 8 ounces each; you could also use Hake, Haddock or Halibut

Salt and pepper

4 basil leaves chiffonade (Stacked and cut into thin ribbons crossways)

How it’s done

Preheat oven to 400( degrees.  Next combine the potatoes and 2 tablespoons of olive oil in an oven proof dish, season with salt and pepper and bake for 20 minutes. When the potatoes are starting to brown, toss the asparagus in with the potatoes, then return to the oven for 15 minutes.

Finally scatter the grape tomatoes and balsamic vinegar over the vegetables, and then nestle your Cod into the dish.  Season fish with salt and pepper and drizzle with the remaining 2 tablespoons of olive oil and return to the oven for a final 10 to 12 minutes or until the fish is just opaque in the center.  To serve, scatter over the basil and proudly bring the baking dish to the table.  Please take the pigeon from under your sweater and take off your top hat Blackstone…now you’re just creeping everybody out. 
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