
Grilled Cod and Vegetables in Foil 6– 7 oz portions 

Skinless Cod Loin 6oz 6   6 oz portion 

Zucchini Squash Cut into ribbons 12  Ounce 

Unsalted Butter Melt 1 Tablespoon 

Lemons   Use juice only 1/4 Cup 

Curley Parsley Chop fine 2  Tablespoon 

Sea Salt   1 & 1/2 Teaspoon 

Black Pepper  3/4 Teaspoon 

Domestic Paprika  3/4 Teaspoon 

Green Onion  3   Ounce 

1. Cut a piece of aluminum foil into a large square. Place the zucchini ribbons in

the foil. Top the zucchini with the cod. 

2. Combine and mix the butter, lemon juice, parsley, salt and pepper. Pour over

the cod. 

3. Sprinkle the fish with the paprika.

4. Add the chopped green onions.

5. Fold the foil around the filet and seal.

6. Place on a hot grill for 15-18 minutes, or until the filet begin to flake.




