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4 Servings 15minutes

Ingredients

4 black cod fillets (6 oz each)
- 3 tablespoons honey
« 4 cloves garlic (minced )

- 2 tablespoons soy sauce

- 1tablespoon lemon juice

« 2 tablespoons butter

- 1/4 teaspoon red pepper flakes
- Salt to taste

Instructions

1. Pat black cod fillets dry with paper towels .
Season both sides with salt.

Melt butter in alarge skillet over medium heat .
Add garlic and cook for 30 seconds until fragrant .

Place fillets in the skillet skin -side down .
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Mix honey , soy sauce,lemon juice ,and pepper flakesa and pour the mixture over
the fish.

7. Cook for 5 minutes ,flip,and cook another 4 minutes until glazed .



