Tilapia Putting on the “Ritz”

Serves 4

Before any of my fellow travelers judge me on taking the common road on our culinary journey I ask only for patience and honesty.  And may the first of you who claim not to cherish the delicate buttery muse that this golden wafer offers, feel free to cast the first cracker.  Also if you claim not to like Ritz Crackers, you’re full of cracker meal…

Ingredients

Olive oil for pan

24 Ritz crackers crushed into coarse crumbs (about 1 cup) to insure a crunchy top don’t crush the crackers to small. 

2 tablespoons minced flat-leaf parsley

3 tablespoons mayonnaise

2 cloves garlic, minced

1 teaspoon finely grated lemon zest

1 tablespoon lemon juice

1 ½ to 2 pounds of Tilapia Fillets, patted dry

Salt and Pepper

Lemon wedges

How it’s done

Preheat oven to 450°

Lightly oil a rimmed baking sheet with olive oil 

In a medium bowl, combine the Ritz crumbs and 1 tablespoon of the parsley and set aside

In a separate small bowl, combine the remaining 1 tablespoon parsley with the mayonnaise, garlic, and lemon zest and juice. Set aside.

Season the Tilapia fillets with salt and pepper to taste. Place the fish on the baking sheet, flesh side up.  Next brush the tops and sides of the fish with the mayonnaise mixture, then press the cracker crumbs into the mayonnaise.

Bake the Tilapia for 18 minutes, or until the crumbs are golden brown and the fish flakes when forked. Did your dinner napkin just magically transform itself into a down comforter and wrap around your soul…maybe, but you have to admit the flavors are spot on. 

