                    PSARI PLAKI (FISH GREEK STYLE)
INGREDIENTS (4-5 PEPSONS)

2kg fish fillet (perch snapper or similar)

1 ½ kg potatoes

1 ½ kg tomatoes

4 cloves garlic

1 onion

1 bunch parsley

1 bunch dill

salt

pepper

olive oil

METHOD

We cut the fish in fillets of 140gr. We peel and cut the potatoes in round thin slices and place them in a tray. We put some salt, pepper, olive oil and mix well.

On the top we place the fish fillets and some more salt and pepper.

Then we add the chopped garlic, onion, dill and parsley and then cover with the tomato round slices.

Before we place the tray in the oven put some sugar on the top and some more olive oil.

Cook in preheated oven 225C for about 45min.

20 min before you take the tray out of the oven check if you need to add some water.

Leave the food rest for about 15min before you serve.

