Trumbull Career and Technical Center

Name: Cod Parmesan
Total Yield:  2        




Portion control: 1 per plate                                                      

Total prep time: 30 minutes



Cook time: 20 minutes
	QUANTITY
	INGREDIENTS
	EQUIPMENT

	2
1/3 cup

½ cup

2-3 pats

1/3 cup

1 oz.

1 clove

1

1/3-1/2 

4 oz.
4 oz.

1 tsp.

3-4

1
	Cod fillets
Parmesan cheese

White wine

Butter

Bread crumbs

Olive oil

Garlic, minced

Shallot, finely chopped

Tomato, concassed

White wine
Fish stock

Cornstarch

Basil leaves, chiffonade

Basil sprig
	Broiling plate
Sauté pan

Sauce pan

Off-set spatula

French knife

Wire whip

Measuring cups

Measuring spoons

Dinner plates


PROCEDURE

 PREP: Concasse tomato. Mince garlic and dice shallot for sauce. Place fish on broiling pan. Add wine. Sprinkle bread crumbs and Parmesan cheese over fish and top with pats of butter.
COOKING: Place fish under broiler. Broil approximately 10-15 minutes until fish turns opaque. Prepare sauce while fish is broiling. Heat small amount of olive oil. Sauté shallots and garlic to bring out flavor. Add white wine and reduce by half. Mix cornstarch with fish stock. Add to pan. Add basil and tomato concasse. Bring to full boil and reduce until proper thickness is achieved. 
PLATING: Place sauce on large round plate. Top with fish. Garnish with basil sprig.

