APETITE

Tilapia en Papillote Tilapia in Parchment
Savannah - 30/09/2024

Prep Time

40 mins

Dificult

Medium

Servings
4

Description

This is a quick and easy recipe that requires very little effort but tastes and looks amazing This is also served
great with a side of lemon risotto or just plain white rice You can also just eat the fish by itself When serving the
dish do not unfold the bag just rip it open on its side and open it up enough to eat from the bag This keeps all
the juices and flavor in one place and it looks nice

Ingredients

— -4 sheets parchment paper - 4 (4 ounce) fillets tilapia - salt and ground black pepper to taste - 1 large
tomato

— chopped - 3 cloves garlic

— finely chopped - 4 fresh basil leaves

— chopped - 1 % teaspoons capers

— drained - 4 teaspoons lemon juice - ¥ cup butter
— divided - 1 cup white wine - 1 tablespoon butter

— or as needed

Instructions



. Preheat oven to 350 degrees F (175 degrees C). Butter a baking sheet so that the bottoms of the packets
will brown when baked. Prepare 4 sheets of parchment paper by folding each sheet in half and placing a
tilapia fillet centered onto one side of the fold of each sheet. Season the tilapia with salt and black pepper.
Top the fillets with equal amounts of tomato

. garlic
. basil

. and capers. Sprinkle lemon juice over the fillets. Place 1 tablespoon butter atop the fish. Drizzle white wine
over the fillets. Roll up the sides of the paper first

. then the top

. leaving 1/2-inch space along one edge; fold to seal. Grease the bottoms of the packets with 1 tablespoon
butter and arrange on the baking sheet. Bake in preheated oven until the fish flakes easily with a fork

. 15 to 20 minutes. Cook’s Note Make sure you use actual parchment paper and not waxed paper.



