OVEN-FRIED FISH WITH POTATO SALAD

Prep Time: 16 minutes | Cook Time: 256 minutes | Servings: 4

INGREDIENTS: 2 stalks celery, thinly
sliced,

1 and 1/2 pounds small, red-

skinned potatoes, quartered plus, chopped celery

leaves for topping

1 1/4 pounds cod (preferably

Pacific cod), cut into 8 pieces 2 scallions, thinly sliced

1 and 1/2 cups panko bread- Lemon wedges, for serving
crumbs Freshly ground pepper
3 tablespoons buttermilk

3 tablespoons mayonnaise

4 teaspoons relish

1 teaspoon paprika

1 and 1/4 teaspoon kosher
salt

3 large egg whites

INSTRUCTIONS

Preheat the oven to 450 degrees Fahrenheit. Put the potatoes in a saucepan
and cover with cold water by one inch; season with salt. Bring to a boil; reduce
the heat to medium low and simmer until tender, 10 minutes. Drain. Combine
the buttermilk, mayonnaise and relish in a large bowl. Add the potatoes, sliced
celery, scallions, 1/4 teaspoon salt and pepper to taste: toss. Refrigerate until
ready to serve. Whisk the egg whites in a large bowl. Put the breadcrumbs in
another bowl. Season the fish with the paprika, 1 teaspoon salt and a few grinds
of pepper. Dip each piece in the egg whites, then dredge in the breadcrumbs,
pressing to coat. Transfer to a rack set over a baking sheet. Coat the fish on
both sides with cooking spray. Bake until golden brown and just cooked
through, about 12 minutes. Top the potato salad with celery leaves. Serve with
the fish and lemon wedges. Enjoy!




