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One of the best ways to make a house into a home is to invite some friends over for a meal.  If you try this recipe, let me know how it turns out for you.  And if you have a favorite recipe of your own, send it my way.


Cod with Pine Nuts & Garlic Spinach 

This is a great summertime recipe from Health Magazine.  It’s light meal for a hot evening, it only takes one pan to prepare, and it’s filled with flavor.  It’s even pretty good for you!

1 Tablespoon butter

3 Tablespoons pine nuts

3 tablespoons lemon juice, divided

4 cod fillets, about 5 oz each

1/2 teaspoon salt

1/4 teaspoon black pepper

3 teaspoons olive oil, divided

2 garlic cloves, minced

2 (10-oz) packages of fresh spinach, washed & trimmed

1.  
Melt butter in a large non-stick skillet over medium heat.  Add nuts & 2 Tbs lemon juice, then stir for 1-2 minutes until nuts are golden brown.  Remove from pan & set aside.

2.
Season fish w/salt & pepper.  Add 2 tsp oil to pan, raising heat to medium-high.  Add fish, cooking 2 minutes on each side until it flakes.  Transfer to platter, place nuts on top of fish, and cover to keep warm.

3.
Wipe skillet clean with a paper towel (careful—it’s hot!) and warm remaining oil over medium heat.  Add garlic & spinach; cook for 3-4 minutes until spinach wilts.  Add remaining lemon juice & cook another minute to stir to blend flavors.

4.
Divide spinach onto serving plates and top with fillets.    Garnish with lemon wedges & serve immediately.  Serves 4.

You can substitute sole or other whitefish of you don’t have cod.  For a heartier meal, pair with a side dish of rice or cous-cous.  Goes well with a crisp, tart white wine.
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