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Fish a l’orange
2 lbs. Salmon or swordfish (white fish may be used as well)

2 tbsp. orange juice

2 tsp. freshly squeezed lemon juice

1 tbsp. canola oil

Ground nutmeg

1 tbsp.  Parsley

1/8 tsp. lemon pepper

Orange slices

1. Preheat oven to 375’F.  Arrange fish in glass baking dish, skin side down.

2. Combine o.j., lemon juice, and oil.  Pour over fish.  

3. Sprinkle nutmeg, parsley and lemon pepper on fish.  

4. Bake 15-20 min, until fish flakes easily with fork.  

Garnish with orange slices.

Serves 4
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