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DIRECTIONS

1. Preheat the oven Lo 220°C/200°C fan (405°F) Gas Mark 7.

2. Dry the cod well, season with salt and place in the
refrigerator for 5 minutes while you prepare the breadcrumbs.

3. In a food processor, blitz the bread into crumbs and then add
to a frying pan over a medium heat with the olive oil, lemon

zest, garlic granules and some salt and pepper.

4. Fry, stirring, for around 3 minutes, until slightly golden
brown, then tip into a shallow bowl.

5. Toss your potato wedges in a little olive oil and some salt and
pepper, spread out on a baking tray and bake in the oven for
25-30 minutes, until nice and roasted.

6. Once the potatoes are in the oven, beat the egg in a second
shallow bowl. Dust the cod with the flour to coat all sides, dip
into the egg to coat then firmly press into the crumbs,
covering all of the cod.

7. Place on a separate baking tray and add to the oven alongside
the potatoes when they have been in for 10 minutes. Bake for
15-20 minutes, depending on the thickness of your cod, until
golden and crisp.

8. Meanwhile, to make the tartare sauce, mix the yogurt with
the lemon juice, the gherkins with their pickle juice, the
capers, garlic paste, herbs and a pinch of salt. Taste and
adjust, adding more salt, lemon juice or herbs if you wish.

straight into a frying pan with the

9. Tip the frozen pe:
crumbled stock cube and water and simmer over a medium-
high heat for 2 minutes, then add in the créme fraiche and
Parmesan. Season with a little salt and pepper and, using a
fork, roughly mash. Taste and adjust the seasoning.

10. Serve a portion of peas with the potatoes, crispy baked cod, a
dollop of tartare sauce and a wedge of lemon on the side.

Under 500kcal, 33¢ protein per serving



