	Whitefish Baked Scampi – serves 4

1 ½ - 2 lbs Whitefish Fillets

1 Tablespoon butter – softened

3 Tablespoons fresh lemon juice

2 Tablespoons white wine

1 Tablespoon olive oil

1-2 garlic cloves, pressed

1 ounce parmesan cheese 

2 tablespoons parsley, minced

Squeeze lemon juice.  In measuring cup or small bowl, combine lemon juice, wine, pressed garlic, and oil. Let sit for 10 minutes. With ½ of butter, coat bottom of freezer container or baking dish and place whitefish on top.  Pour lemon mixture over top of fish.  Dot remaining butter over fish, grate cheese over top, and sprinkle with parsley.   If freezing, cover fish and place in freezer.  May be baked from frozen.  Preheat oven to 350◦, and place fish, uncovered, in oven.  Bake for 30 minutes or until fish flakes when pricked with a fork.    If baking immediately, bake for 10 – 15 minutes (depending on thickness of filets)  
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