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CAPTAIN COOK’S
CULINARY ACADEMY FOR KIDS

       KENNEDY’S NEW ENGLAND FISH BAKE

4 organic potatoes, peeled
1 teaspoon organic flour

1 small organic onion, sliced into rings

½ C organic peas

¼ teaspoon pepper

¾ C organic milk

1 ½ lbs whitefish or cod fillets

1 T organic parmesan, grated

2 T fresh organic parsley, minced

¼ teaspoon paprika

Organic olive oil

Salt and pepper to taste

Boil potatoes until almost tender. Drain and slice to 1/8 inch thick.

Preheat oven to 375˚ Place in potatoes in shallow 2 qt baking dish and brush with olive oil. Sprinkle with flour. Top with sliced onions and peas and sprinkle with pepper. Pour half the milk over the potatoes. Place fish on top and pour remaining milk over fish. Top with parmesan cheese.
Cover and bake for 20-30 minutes or until fish flakes easily with fork.

Top with parsley and paprika.

Serves 4

