
Cod goujons and herb dip

Cod Ingredients:
208g of boneless cod fillets or calamari  
100g fresh or golden bread crumbs
2 Egg beaten 
2 Heaped tbsp of plain flour
1 ¼ tsp of garlic salt 
Pepper to taste
1 Knob of butter 

½ a tub of Greek style yoghurt
¼ tsp horseradish sauce 
½ tsp Dijon mustard 
Lemon juice 
2 tsp parsley fresh or dried

Dip Ingredients:

First wash your hands in soup and water.

Then skin the cod fillets and cut to strips about 2 cm wide.

Get 4 plates and one bowl and in the bowl crack to eggs and 
beat them.

On the other plate put the garlic salt, pepper and flour and 
mix them together.

On one plate put the cod fillets.

Then get a cod fillet cover the in-tier thing with the flour 
mix.

After that, dip the fillet in to the egg and then cover in 
bread crumbs that will be on a plate and leave that fillet on 
the last plate.
 
Repeat this proses for all the fillets make shore you cover 
all the fillets all over.

Put on a frying pan to medium heat and fry the butter

When the butter has melted put the fillets in the pan.

Turn the fillets occasionally and fry till golden brown.

For the herb sauce put the mustard, horseradish, parsley and 
lemon into the yoghurt. 
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