
Fish

Preparation:

1. Turn on the oven and adjust to 190 ° C. 

2. In a saucepan, place the cod, cover with water and bring to medium heat until 
boil. Reduce heat and cook about 5 mins, then strain and reserve baked cod. 
3. Place the potatoes in a large bowl, sprinkle with olive oil and season with 1⁄4 
garlic powder, coarse salt, a pinch of cumin and perfume with aromatic herbs 
coarsely chopped. Take into pan to bake in the oven for 30-40 mins until the 
potatoes are Soft and stained. 

4. However, the pan used for cod, throw another 1⁄4 olive oil and heat through over 
medium heat. Add half of the garlic and the whole onion, bay leaf, stir and cook 
without browning too much. 

5. Then add the cooked cod and involve carefully in onions to prevent the chips fall 
apart too much. Season the cod with onions to taste, with salt and freshly ground 
pepper, remove from heat and set aside. 

6. In another pan, pour another 1⁄4 olive oil and the remaining minced garlic. Bring 
the heat on medium heat, stirring well and allowing the garlic fry a few moments 
without burning. Add the greens (drained and chopped) and sauté for a few mins, to 
take I taste. Season with salt, ground pepper and finish with a splash of vinegar. 
Remove the heat and reserve. 

7. In a food processor, place the corn bread, broken into pieces. Grind until you get 
a loose gravel bread. Season to taste with a pinch of minced garlic, salt, pepper, 
mustard and the remaining oil. Grind again to mix it up. 

8. A service lane, layering: the background, the sprouts, among the cod with 
onions, and top cover with the chopped bread. Bake for about 15 mins to heat up 
the set and lightly toast the bread crust. 

9. Serve with roasted potatoes, arranged around cod or served separately.

1 kg of cod soaked in crisps water 
1 kg of potato new  
1 + 1 + 1 + 1 dl virgin olive oil 1 tbsp 
garlic powder 

salt  
Spices (cumin)  
fresh or dried herbs (thyme, 
rosemary) 
8 garlic cloves (peeled, chopped)  
600 g onion (in half-moons)  
2 bay leaves 
pepper ( mill )  
800 g of turnip greens (turnip or 
collard greens) precooked Vinegar 
500 g of corn bread (in soft and 
slightly browned crust)  
1 tbsp mustard 

Codfish 
Cornbread and  

Roasted Potatoes 
8 portions

Ingredients:
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