
 

“We take a wide piece of heavy duty foil and put down 

sliced onion and lemons. Put two fillets skin down on top 

and season with lemon pepper. Then put more slices of 

onion and lemon on top. Pat of butter on each fish. Fold 

over foil and crimp edges (or fold over a couple times). 

We then cook on the grill about 350-375 degrees for 

about 15-20 minutes.” 

~Larry & Diane  

Friends and Family Cooking Favs & 

Ways! 
“Set oven at 375. Line a small (or large) sheet 

pan with regular foil so the skin sticks to the 

foil when done. Sprinkle fish generously with 

lemon pepper. Bake. Check at 15 minutes 

with a fork then every minute or so till done. 

Don’t overcook. Serve with lemon.”  ~Anne 

 “Ceviche. Cut fish into cu-

bes, squeeze lemon and lime, 

add onion, tomato, serrano 

chili, salt, and some cilantro. 

Eat with tortilla chips and av-

ocado! 

 

I also roast it in the oven with 

cayenne and paprika. 

Squeeze some lemon on it 

when it comes out - perfect! “  

~Elly  

“Blackened & Broiled.” ~Mark 

 “We oven roasted whitefish fillet in 

pan covered with ~ a quarter inch of 

Ponzu ( a Japanese marinade) bake 

uncovered for 15-20 minutes at 425 

degrees until topping is puffed.- it was 

delicious. “  Sally 

“Line a cookie sheet with foil, 

400 for 20 minutes. Put whatever 

you like on it, perfect!! “ ~Sheila 

“Wrap in foil with lemon butter onions 

garlic season salt and pepper cook on 

grill 10-12 minutes.” ~Vicki 

“I just used a cast iron skillet. very thin 

oil. Pan fried with lots of cajun sea-

soning and then about 1/2 way 

through poured some Ranch dressing 

on to keep it from drying out. Excel-

“We often marinade and then broil or broil with 

butter, lemon and onion , sometimes tomato.”  ~ 

Charlie 
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Parmesan Crusted Whitefish 

Line a baking sheet with foil, drizzle 

with oil.Spread out whitefish filets in a 

single layer, and cover with a thin layer 

of real Mayo. Season with salt, black 

pepper, and garlic powder. Top with 

enough fresh grated parmesan and 

breadcrumbs to cover filet entirely. 

Bake at 400* for 10 minutes, then broil 

for 3-4 until cheese is browned. 

~Jenna & Skip 

Whitefish Almondine 

Combine flour, seasoned salt, and papri-

ka; mix well. Roll fish in flour mixture. 

Place fish in a single layer, skin side 

down, in a well greased 15 by 10 by 1 inch 

baking pan. Drizzle 2 tablespoons melted 

butter over fish. Broil about 4 inches from 

source of heat about 10 minutes or until 

fish flakes easily when tested with a fork. 

While fish is broiling, saute almonds in 

remaining butter in a fry pan and allow to 

turn a golden brown, stirring constantly. 

Remove from heat. Add lemon juice, hot 

pepper sauce, parsley; mix. Pour over 

fish.  


