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Lemon Cream Fish

ambalita
it

Ingredients

. 1kilo fish fillet

. Salt and Pepper .
. % teaspoon paprik .
. 1 Thsp olive oil or butter. .

3 garlic cloves

1 onion chopped .

1 large yellow lemon andl1 lemon
zest
1 Tbsp of white vinegar and 1

Direction
1. Season the fish with salt, pepper and
paprik
2. Put Xanthan gum in the coconut milk
and keep it aside
3. Innonstick pan heat the butter and 7.
fry the garlic until it reaches a light
golden color
4. Putthe fish until it changes color 4 8.

minutes on each side

In the same pan, put the onions until 9.
they wilt and put the juice of half a
lemon, vinegar and water and leave 10.
them until the onions are completely
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TOTAL TIME: 20 minutes

SERVES 4

Tbsp of water

1 small cup of cooking cream

Y, cup of coconut milk

Y4 teaspoon xanthan gum or
arabic gum

Fresh coriander and lemon slices
for garnish

coocked

Put the cooking cream and stir
slowly till the onions mix with the
cream

When the mixture reaches to boil,
add the coconut milk mixture and
leave the sauce until it thickens.
Add the lemon zest and the rest of
the lemon juice

Put a pinch of salt and pepper on the
sauce and pour it on the fish.
Garnish with chopped corianders
and lemon slices. Enjoy
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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