1 Whole large White Fish
2 tablespoons of Butter

2% limes

2% Cloves of Garlic
4 Stalks of Thyme Teaves
1 Teaspoon. of Dill,
50m1s White Wine
(Pamleqwgammh =
Salt & (Pepper waeaaon.
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1 EmuregnurﬁAhhaAbeenuned, deacaledmdcleaned S e
- 2.Preheat your oven to180 degrees celsius
3. Slice your lemona, limes and oranges. Cut the butter in cubes & slice your
garlic.
4. In a large tray, line with foil first (touching the tray) and then line the foil
~ with- baking paper.
5‘A/Iake3woremarkzxwuhgnurkmfemtlwfwh _
6. (Ont}wbalﬂnqpaper wwwlIhatIurdofgourlemon, limes, oranqeaalw
~cover with some of your butter, dlllandthgnw(keepoonwbuuer dill and
thyme for the next step). cobaes 0y
(. Place the fish on top of the citrus bed, wldtlwxplacewmenwreatrua
slices, butter, dill and thyme in where you have just made score marks.
8 ‘erthereatqunur citrua slices, butter dJlLamiUlgmeandplaceonwp
 ofyourfuh. |
9. ‘Place another piece of baking paper on top of the fish, thera. piece of foil -
~ seal the fish together bqoewruqtlepwceaoﬂoutoqzmer .
10 Out in the over for 45-50 miny; orwuwﬂeahjlakeaawaqwuhafork. 2
 11.Once the fish is ready, U\mplaceenaoervmqu‘aqandpourﬂw ks
%andqarmmﬁfromwokmqover thetop ' :




