CTP CLASS RECIPE

Name of Dish Lemon Butter Baked Cod (1T1EE HIEZIEER)
Ingredients Amount
cod fillet 588 £ 2 Ib cut into 4 pieces (25 1) 4
BR)
butter 2= % cup (1/4 #£)
Lemon juice 17155t 2 tbs (2)7RE)
flour T4y 1% cups (1 1/2 #)
Potato chip crushed 2 J 1 tbs (1;72E)
Cornstarch T KIEH Y% tsp (1/25% k)
Salt and pepper Zh A A Tt (M E=EEFI1EMR)
Sprig of thyme H B & /M 1(11)
Sprig of rosemary KiE# /M 1(11)
Capers Ji| LI Y% tsp (1/2 7% fL)
Olive oil Fi45 8 As needed (H1FTN)
Egg 2 (21
Water 7K 1 tbs (1;77E)
Steps
1 Cut cod fillets into serving sizes. (K EE& RTAHE )
2 In a dish, mix together flour, salt & pepper. In a bowl mix egg and

water (fE—NMEFE - NEK - AFMBAHESE—EE - £—MIEERE
B ERK)

3 . Dip fish into egg and then flour coating well on all sides (&2 AXEE D
SRR ENER LERD)

4 In hot pan sear on both side and bake in 350 oven 15 to 20 min (fE#%
HROP RIS E FF1E 350 M5 48 THHLRE 15 22 20 4 59)

> In a separate hot pan on low flames (fE—PEIRAVFRERT - /J\K)

6 Add lemon juice to melted butter olive oil and capers then (4T1ET
AR ENEBHBRNEI P - A7)

7 Add thyme and rosemary infuse for 1 min (JI\ B B &R ERR I 1 5
)

8

Pour over cod before serving (22 Fiitk 5 &)




