Paked lilapia
in garlic and lemon bultter

ik & @

Difficulty Preparation Cooking time Nutrients
simple 30 Minutes 30 Minutes high

[Ingredients
o 4 tilapia fillets (approx. 11b) e Y tsp dried thyme
e 1/4 cup melted butter e Y tsp dried oregano
e 4 garlic cloves, minced o Vatsp pepper
e 2 tbsp lemon juice o Vatsp salt

e 1/2 tsp lemon zest
o 1/2 tsp paprika




Paked lilapia
in garlic and lemon bultler

Preparation

1.Preheat the oven to 200°C (400°F).

2.Pat the tilapia fillets dry with paper towels. Place them in a 9x13-inch
baking dish.

3.ln a bowl, combine melted butter, minced garlic, lemon juice, lemon
zest, paprika, dried thyme, dried oregano, salt, and pepper.

4.Pour the sauce over the tilapia and bake for 10 to 12 minutes, or until
the fish flakes easily.

5.Remove from the oven, garnish, and enjoy!




