
INGREDIENTS:

2 lbs. purple potatoes, larger ones cut into 1 1/2 “ pieces

Lots of sea salt
1/4 cup olive oil 
Zest of 1 lemon

1 large garlic clove, very finely minced

4 6-ounce cod fillets (or other white-fleshed fish)

Salt and freshly ground black pepper
20 cherry tomatoes, cut in half

2 tsp. capers
16 pitted kalamata olives

4 tsp. white wine
4 tsp. olive oil

4 tsp. fresh basil, julienned or chopped

1. Preheat oven to 400º. 

2. For the potatoes: put the potatoes in a large saucepan and add water to cover and a 
very generous pinch of salt. Bring the water to a boil, reduce the heat, and simmer until 
the potatoes are just cooked through, about 15 minutes.

3. For the fish: Lay out four 9x11-inch pieces of parchment paper on a flat surface. 
Season the cod fillets generously with slat and pepper and place one in the lower third 
section of each parchment sheet. Top each with 1/4 of the chopped tomatoes and 1/4 of 
the caper/olive mixture. Carefully pour 1 teaspoon white wine and 1 teaspoon olive oil 
over each, then fold the top half of the parchment paper over the fish to make a rectan-
gle. Starting with one edge, tighty roll up the parchment paper until no liquid can escape. 
Repeat with the other two edges, then place the parcels on a baking sheet and bake for 
12-15 minutes, depending on the thickness of the fillets.

4. (If short on time, skip this step and serve potatoes simply boiled!) Drain the 
potatoes, allow them to cool slightly, then use your hands or the side of a knife to softly 
crush each one. Heat the olive oil in a large sauté pan over medium-high heat; when the 
oil is very hot but not smoking, add the potatoes and let sit, undisturbed, until brown and 
crispy on one side. Use a large spatula to turn the potatoes over, allowing the other side 
to crispen, too. Add the lemon zest and garlic, cooking for another minute. Season 
generously with sea salt.

5. Transfer the fish parcels to each plate alongside potatoes, open, and garnish with basil.

niçoise pacific cod with crispy purple potatoes

SERVINGS: 4
TIME: 40 MINUTES

RECIPE ORIGINS: IT’S ALL GOOD
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