
mustard-roasted fish
sclt e s -l

Nothing's eosier than this roasted fish! It only takes ten nr,inutes to rnake and

it's good enough to serve to the fanciest company. This recipe comesJrom my

Parisionfriend Myriam RicL,ard.-Delorrne, who's a wonderful cook. She

serves it sirnply with steamed new potatoes and sautded. French haricots verts.

t '' '' 3 tablespoons Diion mustard
r' i r tablespoon rvhole.grain mustard

" 
{ z tablespoons minced shallots

I i_- 2 teaspoons drained capers Al
l-.rl''

Irreheat the oven to 4zsdegrees. ,/O)
Line a sheer pan wirl pai'chnient papcr. {You can also use an

ovenproof baking dish.) Place the fish fillets skin side down on

:-.,.the sheet pan. Sprinkle r;enerously with salt and pepper.{
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:' Vzfi Combine 
lh. ttffi$taiche, 

two mustards, shallots, capers,

ficr, | .r*,s 4!- (r-teaspoon salt, ah{fteaspoon pepper in a small bowl. Spoon

>'ri- .t. [.,rr;;ii ,,- the sauce evenly over the fish fillets, making sure the lish is

Dppr.-l-, o*, iS,,^f completely covered. Bake for ro to 15 minutes, depending on the
.#, : i, , .. thickness of the fish, until it's barely done. (The fish will flake

easily at the thickest part when it's done.) Be sure not to overcook

it! Serve hot or at room iemperature with the sauce from the pan

spooned over the top. ;r 'f ';'r ( ct i , L:-e r- tl r, | 't, ' ,, 
= -tf 4 dr4 it.,l Cl; ,ni-o por h:- ]aa\ r- 8o otrc.r.^3-_
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