
Roast cod with chickpeas,
smoked paprika and
spinach

PREP TIME

5 MINS

COOK TIME

25 MINS

TOTAL TIME

30 MINS

SERVES 4 PEOPLE EASY

 

Ingredients

4 pieces of fresh cod loin, weighing 125g each
400g tinned chickpeas, drained and washed
1 medium size onion, finely chopped
1 clove of garlic, finely chopped
1 tsp of Spanish sweet paprika
1 bay leaf
100ml chicken stock
2 large handfuls of baby spinach, washed
2 hardboiled eggs, cut into quarters
½ tbsp of finely chopped flat leaf parsley
4 tbsp of extra virgin olive oil
1 tbsp of unsalted butter
Salt and pepper to taste

Method

In medium size pan, heat 2 tablespoons of the olive oil and add the
garlic and onion and fry gently until soft and translucent. Add the
paprika and bay leaf, lower the heat and cook for about 30 seconds, be
careful not to burn the paprika. Add the tinned chickpeas and cook for a
couple of minutes to ensure they are well coated with the spice mix.
Add the chicken stock, bring to the boil and simmer for 10 minutes on a
low heat. Finally add the spinach and parsley and stir gently until the
spinach is wilted, season with salt and keep warm.

Pre-heat your oven to 200?/400°F/Gas Mark 6. In a large non-stick
frying pan, heat one tablespoon of the oil over a medium heat. When
the oil is hot, place the cod fillets into the pan, skin-side down, and fry
until the skin is crisp and golden-brown, it takes about 3 to 4 minutes.
Season the flesh side with salt and freshly ground black pepper.
Carefully turn the fillets over and continue to fry for about 2 minutes,
add the butter at this point. Transfer the cod fillets into your oven and
cook for 4 to 5 minutes, or until just cooked through. The cod is cooked
through when the flesh is opaque.

To serve, gently heat the chickpea and spinach stew and spoon into
four large bowls, place one piece of roast cod on top of each serving,
garnish with the hard-boiled eggs quarters and drizzle with some good
quality extra virgin olive oil.

https://www.bascofinefoods.com/spanish-recipes/roast-cod-with-chickpeas-smoked-paprika-and-spinach/
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