
Atlantic Cod in Wine Butter Sauce  
with Mushroom-Leek Toasted Orzo Pilaf

Ingredients for 4

For Fish and Wine Sauce:
1½ pounds Atlantic Cod filet
1 cup panko
2 shallots
3 tablespoons unsalted butter
2 tablespoons grape seed oil
1 tablespoon olive oil
½ cup dried white wine
juice of one lemon, plus lemon slices for 
garnish
1 tablespoon finely chopped parsley, plus 
parsley leaves for garnish
kosher salt and pepper to taste
garlic powder to taste

For Orzo Pilaf:
2 cups orzo
4 cups sliced shiitake mushrooms
2 medium leeks, thinly sliced (white and 
light green parts)
3 cloves minced garlic
2 tablespoons butter
1 tablespoon olive oil
4 cups chicken stock
¼ cup white wine

Directions:

Prepare Orzo:
In an enamel pot, melt butter and olive oil and add leeks and mushrooms on medium low heat until 
tender and fragrant, stirring frequently(about 7 minutes). Turn up heat to medium high, add orzo and 
continue to stir until orzo begins to brown a bit and some turns a bit golden (another 2 minutes or so). 
Add garlic and toss to combine and then add wine to deglaze the pan, then add stock. Bring orzo 
mixture to a boil, then reduce heat and cover to simmer for about 20 minutes or until most of liquid 
has evaporated. Turn off heat (orzo will be al dente), and keep covered while you prepare fish 
allowing the orzo to absorb the liquid and finish cooking.

For Fish and Wine Sauce:
Preheat oven to 375. Prepare panic by melting a tablespoon of butter and a tablespoon of olive oil in 
a small skillet. Add panko and stir constantly on low until panko is golden and toasted. Season with a 
bit of salt and pepper and garlic powder.  Remove from heat and stir in minced parsley. 

In a separate saucepan, melt 2 tablespoons of butter and add minced shallots. Stir for about 2 
minutes and add wine to saucepan. Allow to reduce by half and remove from heat. Add lemon and 
set aside.  

Cut fish fillet into 4 pieces.  Pat dry with paper towel and season both sides with salt and pepper.  In a 
heavy bottom ovenproof sauté pan or cast iron skillet, heat grape seed oil on medium high. Once hot, 
add fish to skillet and sear for about 3 minutes each side. Place in oven for an additional 10 minutes 
or so.  This will depend a bit on the thickness of your filet, you will know its done when fish begins to 
flake and no longer appears fleshy.

To Serve:
Remove fish from oven, and sprinkle with bread crumb mixture (about ¼ cup per piece).  Place a 
large spoonful of prepared orzo on plate with fish on top.  Drizzle with sauce and a squeeze of 
additional lemon. Garnish with fresh parsley and serve immediately enjoy!


