P@Iﬁ’t Clyde Fresh Catch

,.;-” PRODUCT OF PORT CLYDE, MAINE

Glen's Regular Fish

Ingredients

2 fish fillets

2-3 tsp of lemon juice

A little bit of butter

Salt and pepper to taste

Directions
Preheat oven to 350 degrees.

Place the two fillets in a glass baking dish. Dot with butter. Sprinkle with salt
and pepper to taste. Squeeze lemon juice over the fish. Bake for 20-30
minutes.

Source: Claire "Sophi" Bissell. MFC fisherman Glen Libby makes this recipe every time he asks Sophi
what kind of fish she wants for supper and she answers "regular."



