Grilled Wild Alaska Pacific Cod with Pepper Stir-fry
This is such a simple, straightforward recipe, proving that home-cooked food can be as quick to prepare as a ready-meal! 
Serves: 4

Preparation time: 15 minutes

Cooking time: 10 minutes

4 x 150g (6oz) skinless wild Alaska Pacific cod fillets

Finely grated zest and juice of 1 lime

1 bunch spring onions, thinly sliced

2 tsp vegetable oil

2 red and 2 yellow peppers, deseeded and thinly sliced

150g (6oz) mangetout or sugar snap peas, halved

1 large carrot, sliced into matchstick strips

200g (7oz) bean sprouts

Soy sauce and freshly ground black pepper

· Preheat the grill. Cover the grill rack with foil and arrange the Alaska Pacific cod fillets on top. Sprinkle the fish with the lime zest, lime juice and a few slices of spring onion. Grill for 6 to 8 minutes. When cooked, the flesh will be opaque and will flake easily
· Meanwhile, brush a wok or large frying pan with the oil and heat for a few moments over a high heat. Add the peppers, remaining spring onions and carrot. Stir-fry for 3 to 4 minutes, then add the bean sprouts and stir-fry for another 1 to 2 minutes.

· Share the pepper stir-fry between 4 serving plates and top each one with a Alaska Pacific cod fillet. Serve, seasoned with soy sauce and black pepper
Cook’s tip: Next time, try different vegetables, such as sliced green beans, baby corn, red onion, courgettes and broccoli florets 
