
from	 our	 kitchen	 to	 yours...

Summery Fish & 
Vegetable Packets

Recipe courtesy of:	 the	 America’s	 Test	 Kitchen	 Family	 Cookbook

Highly	 recommended	 to	 purchase	 the	 entire	 cookbook	 -	 it’s	 
fantastic!

littlestirrings.wordpress.com

Little Stirrings

Fresh and delicious - a very unique and 
fantastically easy way to prepare fish this summer.

Ingredients:

•4	 tbsp	 unsalted	 butter,	 softened
•3	 garlic	 cloves,	 minced
•1	 tbsp	 fresh	 lemon	 juice
•1	 tsp	 grated	 lemon	 zest
•1	 pound	 zucchini	 and/or	 summer	 squash	 (2	 
medium),	 sliced	 1/4	 inch	 thick
•3	 tomatoes	 (1	 pound),	 cored	 and	 sliced	 thin

•1/2	 cup	 minced	 fresh	 basil
•salt	 and	 pepper
•4	 skinless	 haddock	 fillets	 (6	 ounces	 each),	 1	 
to	 1	 1/4	 inches	 thick
•1/4	 cup	 dry	 white	 wine	 or	 vermouth
•lemon	 wedges	 (for	 serving)

1. Adjust	 an	 oven	 rack	 to	 the	 lowest	 position	 and	 heat	 the	 oven	 to	 450	 degrees.	 Mix	 the	 butter,	 
garlic,	 lemon	 juice,	 and	 lemon	 zest	 together.

2. Cut	 eight	 12-inch	 sheets	 of	 foil	 and	 spread	 four	 of	 them	 flat	 on	 the	 counter.	 Shingle	 equal	 
portions	 of	 zucchini	 and	 tomato	 pieces	 in	 the	 center	 of	 each	 piece.	 Sprinkle	 with	 half	 of	 the	 
basil	 and	 season	 with	 salt	 and	 pepper.

3. Pat	 the	 haddock	 dry	 with	 paper	 towels,	 then	 season	 with	 salt	 and	 pepper.	 Drape	 the	 haddock	 
over	 the	 vegetables,	 then	 dot	 with	 the	 butter	 mixture	 and	 sprinkle	 with	 the	 remaining	 basil.	 
Drizzle	 the	 wine	 over	 the	 fish.	 Lay	 a	 second	 12-inch	 sheet	 of	 foil	 over	 the	 top	 of	 each	 stack	 
and	 crimp	 the	 edges	 together	 to	 seal.

4. Lay	 the	 packets	 on	 a	 rimmed	 baking	 sheet.	 Bake	 until	 the	 fish	 flakes	 apart	 when	 gently	 
prodded	 with	 a	 paring	 knife,	 about	 20	 minutes.

5. Lay	 the	 sealed	 packets	 on	 individual	 plates	 and	 serve	 with	 the	 lemon	 wedges.

Directions:

Tips from our Test Kitchen:

•Fish	 doesn’t	 reheat	 well,	 so	 if	 there	 are	 just	 two	 of	 you,	 definitely	 half	 the	 recipe.
•The	 butter	 mixture	 is	 massive.	 You	 can	 afford	 to	 half	 it	 or	 even	 quarter	 it.
•You	 can	 substitute	 cod,	 salmon,	 catfish,	 bluefish,	 sea	 bass,	 snapper,	 or	 Artic	 char	 fillets	 for	 the	 
haddock.
•Make	 sure	 you	 have	 some	 rice	 or	 crusty	 bread	 on	 the	 side	 to	 sop	 up	 all	 the	 yummy	 extra	 
sauce!


