
Serves 4

CLASSIC 
OLIVE OIL
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grilling and making authentic pastas, sauces, and soups. Whatever 

you do, the spirit of Spain will be with you.

1.   Season the cod with the salt and pepper on both sides and let sit  
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2.   In a large sauté pan, add the Carbonell Classic Olive Oil and heat over 
medium heat. 
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color, add the tomatoes and stir. 

4.   Once the heat has come back to the pan and the tomatoes begin  
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foil and place in the oven. Bake the cod for 6 minutes. 
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poke with a cool metal skewer and feel for temperature. If the skewer 
is cold, place the pan back in oven for an additional 4 minutes or until 
the skewer is warm but not hot.
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¼ cup Carbonell Classic Olive Oil

4 six-ounce, center-cut cod fillets

4 large ripe plum tomatoes  
cut into eighths

2 sprigs of fresh oregano, picked

2 cloves of garlic, peeled  
and crushed

½ cup green olives, pitted and  
cut in half

1 lemon

2 tsp. salt

Fresh black pepper

Baked Cod Fillets with Oregano


