LEMON STEAMED HALIBUT

INGREDIENTS

6 (6-ounce) halibut fillets

1 Tablespoon dried dill weed

1 Tablespoon onion powder

2 teaspoons dried parsley

V4 teaspoon paprika

1 pinch seasoned salt, or more to taste
1 pinch lemon pepper

1 pinch garlic powder

2 Tablespoons lemon juice

METHOD

Preheat oven to 375° F.

Cut 6 foil squares large enough for each fillet.

Center fillets on the foil squares and sprinkle each with dill weed, onion powder, parsley,
paprika, seasoned salt, lemon pepper, and garlic powder. Sprinkle lemon juice over each fillet.
Fold foil over fillets to make a pocket and fold the edges to seal. Place sealed packets on a
baking sheet.

Bake in the preheated oven until fish flakes easily with a fork, about 30 minutes.

Prep time: 15 minutes | Cook time: 30 minutes | Yield: 6 servings

Recipe and photo from Allrecipes.com | http://allrecipes.com/recipe /lemony-steamed-fish/detail.aspx
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