BAKED COD MACADAMIA STYLE yields 2 portions
                                                    recipe developed by The Clever Cleaver Brothers®
   2 tablespoons olive oil




WHITE WINE SAUCE - yields 1/2 cup

   2 cod filets (6 oz. each)





1/2 cup flour, seasoned with salt & white pepper

1/2 cup white wine

   1 large egg, beaten




   
   4 tablespoons butter chunks
1/4 cup crushed macadamia nuts 



1/8 teaspoon white pepper




   
  



   1 teaspoon chopped fresh parsley

1.
Preheat the oven to 350-degrees. Heat the olive oil in a sauté pan.

2.
Dredge cod in the seasoned flour and dip in the beaten egg. 

3. 
Place in the hot oil. Press the crushed macadamia nuts on top of the fish and heat on both sides until 
golden brown.

4.
CAREFULLY remove fish from pan and place, macadamia-side up, on sheet pan or in pie tin. 

5.
Place in the preheated oven for approximately 20 minutes, depending on the thickness of the fish. 

DO NOT OVERCOOK!

6.
Place the wine in a small sauté pan or small sauce pan. Bring to a light boil and reduce by half.

7.
Turn the heat down to simmer and whip in the cold butter chunks until melted.

8.
Add white pepper and chopped parsley. Turn off the heat and hold on the warm stove for use.

9.
Place the pieces of Baked Codon warm dinner plates and top with a little White Wine Sauce. 

