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fish in paper

1 sheet parchment paper

6oz of your favorite fish - salmon, snapper or scallops

1oz. julienne veggies

1oz. summer squash

1oz. jicama

1oz. carrots

teaspoon herbed butter

salt and pepper to taste

fold parchment paper in half and cut the shape of half a heart at the fold so that when 

you open the paper, you will have the cutout of a heart.

place the fish on one half of the parchment paper and layer the rest of the ingredients on 

the other side in the order they are listed.

fold the edge of the paper a little at a time until you have secured the fish and all

the goodies inside.

place on sheet pan and bake at 350 degrees for about 20 minutes.

place package on a plate and cut open, being careful not to get burned with the steam. 

you can make this fish in paper up to a day ahead of time and bake when you are ready to 

serve guests.


