RecipesCheéasse

Baked Cod with Crunchy Panko
Crust

Yield: 3min
Total Time: 30 min

Recipe from: https.//www.reci peschoose.com/reci pes/crunchy-stuffing-reci pe-for-thanksgiving

I ngredients:

¢ 1 pound fresh cod fillets 3-4 fillets per pound
3/4 teaspoon salt for cod

1/4 teaspoon black pepper

1/2 cup panko breadcrumbs

2 tablespoons grated Parmesan cheese

1/4 teaspoon salt for crust

1/4 teaspoon garlic powder

2 tablespoons butter melted

Nutrition:

Calories: 260 calories
Carbohydrate: 10 grams
Cholesterol: 90 milligrams
Fat: 11 grams

Protein: 30 grams
SaturatedFat: 6 grams
Sodium: 1110 milligrams
Sugar: 1 grams
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Thank you for visiting our website. Hope you enjoy Baked Cod with Crunchy Panko Crust above. Y ou
can see more 19+ crunchy stuffing recipe for thanksgiving Discover culinary perfection! to get more
great cooking ideas.


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/crunchy-stuffing-recipe-for-thanksgiving

