
1. Make the remoulade: Stir together all of the remoulade 
ingredients in a small bowl and season with salt & pepper to taste. 
Scrape into a serving dish and refrigerate until ready to use.

2. Cook the fish: Fill a large sauté pan with enough water to 
cover seafood; bring to a simmer. If cod is frozen, rinse off any 
ice glaze under cold water. Gently add cod to water and return 
heat to a simmer, cover pan tightly, and cook 4 minutes for frozen 
cod or 2 minutes for thawed cod. Turn off heat and let rest in 
liquid for 5 minutes. Remove cod from water, cool slightly and 
flake into small pieces.

3. Make the fish cakes: In a large bowl, mix together cod flakes, 
spinach, garlic, bread crumbs & cajun spices, egg, salt, pepper, 
and 1 1/2 tablespoons olive oil, and combine well. Form into 8 
cod cakes and sauté in the remaining olive oil (or butter) until 
browned on both sides, about 4 minutes minutes per side. 

4. Assemble: Meanwhile, toss the lettuces with a little fresh 
lemon juice and olive oil.  Serve fish cakes on a bed of greens 
with a generous spoonful of remoulade sauce.

REMOULADE:

1/2 cup veganaise (or mayonnaise)
1/4 cup minced dill pickle

1 Tbsp. capers
1 tsp. creole mustard
1/2 tsp. cajun spices

Sea salt & freshly ground pepper

FISH CAKES:

1.25 lb. pacific cod
1/2 cup fresh spinach, finely chopped

2 cloves garlic, minced

1/2 cup bread crumbs
2 tsp. cajun spices

1 egg, lightly beaten
1/4 tsp. salt

1/4 tsp. freshly ground pepper
3 Tbsp. olive oil

Baby lettuces, for serving

Juice of 1 lemon & olive oil, for serving

SERVINGS: 4      TIME: 30 MINUTES                RECIPE SOURCE: THE SPLENDID TABLE  

cajun cod cakes with baby lettuces & remoulade sauce



1. Make the lemon spinach pesto: Place the garlic, spinach, pine 
nuts, half of the cheese and all of the lemon zest in a small bowl, 
season well with salt & pepper, then stir in 4 tablespoons of the olive 
oil and lemon juice. Set aside.

2. Boil the gnocchi: In a large pot of boiling, salted water, cook the 
gnocchi for 1 minute. Gently drain the gnocchi, and toss with 2 
tablespoons of olive oil.

3. Then sauté the gnocchi: In a large skillet, melt 1 tablespoon of 
the butter (or olive oil). Add half of the gnocchi and cook in a single 
layer over medium-high heat until browned on the bottom, 1-2 
minutes. Transfer to a large bowl and repeat with the remaining 1 
tablespoon of butter and gnocchi.

4. Assemble: With a rubber spatula, gently fold the gnocchi with the 
pesto until they are evenly coated. Transfer to a platter, garnish with 
chives and the remaining parmesan, and serve. 

INGREDIENTS:

2 garlic cloves, finely chopped

2 cups spinach leaves, finely chopped

1/4 cup pine nuts, toasted and roughly chopped

1/4 cup grated Parmesan
Zest and juice of 1 large meyer lemon

4-6 Tbsp. olive oil

2 lbs. gnocchi
2 Tbsp. olive oil

2 Tbsp. butter (or can use olive oil)

A few chives, for garnish

SERVINGS: 4      TIME: 20 MINUTES                  

gnocchi with meyer lemon & spinach pesto


