Fish

Pesto Crust


Pesto Crusted Cod 

3 slices whole wheat bread 

½ tsp. garlic powder 

¼ tsp. ground black pepper

4 6-ounce cod fillets 

2 Tbs. pesto, homemade or store-bought 

Cooking spray 

Preheat the oven to 425°. Place the bread, garlic powder, and black pepper in a food processor and process until crumbs form. Place the cod fillets in a 13 x 9 baking dish coated with cooking spray. Brush the fillets with the pesto, then press the bread crumb mixture evenly onto the tops of the fillets to form a crust. Spray the crumbs lightly with cooking spray. Bake for 10 minutes or until the fish flakes easily with a fork. Serves 4.

