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I	am	a	big	fan	of	haddock	because	its	such	a	versatile	fish.	With	its	mild	flavor	and	firm	texture,	I	use	it	in	a	huge	number	of	ways,	and	it	adapts	well	to	different	cooking	methods.	I	probably	cook	haddock	at	least	once	a	month,	and	love	to	experiment	with	different	recipes.Thats	why	Ive	curated	this	list	of	great	haddock	dishes	from	GypsyPlate	and
around	the	internet.	From	simple	light	dishes,	to	chowders	and	stews,	sandwiches	and	tacos,	youll	find	plenty	of	interesting	new	ways	to	prepare	your	favorite	fish.Cook	your	way	through	all	these	delicious	and	easy	haddock	recipes,	youre	sure	to	find	a	new	favorite.	Have	funI	am	starting	our	list	of	haddock	recipes	with	one	of	our	favorites,	Baja	Fish
Tacos.	I	load	soft	tortillas	packed	full	of	beer	battered	fish,	pico	de	gallo,	avocado	and	chipotle	mayo.	Serious	YUM!Theyre	a	fun	weekend	meal,	and	I	often	serve	them	to	guests,	always	getting	rave	reviews.My	beloved	Greek	baked	fish,	Psari	Plaki,	is	a	great	addition	to	your	recipe	collection.	Flaky	fish	with	light,	fresh	and	vibrant	Mediterranean
flavors.When	it	comes	out	of	the	oven,	all	I	do	is	drizzle	some	more	olive	oil,	throw	on	some	fresh	parsley,	sprinkle	some	feta,	and	give	it	a	side	of	some	great	crusty	bread.ThisFish	en	Papilloterecipe	may	sound	fancy,	but	it	may	be	the	easiest	dinner	ever!	All	I	do	is	load	parchment	paper	pouches	with	haddock,	veggies,	herbs,	and	other	flavor
enhancers.This	Mediterranean	inspired	fish	recipe	may	be	the	perfect	light	summertime	meal.Heres	a	Brazilian	classic	Moqueca!	Its	a	ridiculously	tasty	seafood	stew	in	a	tomato	coconut	base,	and	absolutely	one	of	my	favorite	ways	to	cook	haddock.As	with	psari	plaki,	I	always	serve	it	up	with	some	crusty	bread,	which	is	perfect	for	sopping	up	that
amazing	broth.My	Mediterranean	Haddock	is	pan	seared,	then	I	top	it	with	a	tomato	and	olive	tapenade.	This	is	one	that	I	like	to	save	for	company	meals,	because	it	always	impresses.My	father-in-law	grew	up	in	the	Bahamas,	so	this	is	Bahamian	Boiled	Fish	is	a	family	tradition.	Hearty,	flaky	fish	simmered	in	a	delicious	broth	with	potatoes,	onions,
tons	of	lime	juice	and	a	bit	of	hot	kick.	Though	its	traditional	for	breakfast,	I	love	it	any	time	of	day!Heres	a	true	classic	Fish	and	Chips,	courtesy	of	the	Recipe	Critic!	This	crispy	combination	of	beer	battered	haddock	with	chips	is	a	favorite	in	British	pubs	and	the	world	over.	On	our	trip	to	England	last	year,	this	was	our	son,	Noahs,	favorite	thing	to
order.This	simple	and	easy	Butter	Baked	Haddock	from	Now	Cook	This	comes	together	in	about	30	minutes,	perfect	for	busy	weeknights.	It	only	requires	a	few	ingredients,	which	really	allows	the	fish	to	shine.How	to	Feed	a	Loons	Seared	Haddock	With	Mushroom	Agrodolce	is	absolutely	outstanding!	This	fancy	sounding,	but	easy	to	make	dish	is	one
of	my	favorite	haddock	recipes.These	Fish	Cakes	from	Simply	Whisked	are	quick,	easy	and	delicious.	They	only	take	6	ingredients	and	can	be	baked	or	fried	(my	preferred	method).	I	love	to	serve	them	as	a	party	appetizer.When	I	crave	a	light,	low	carb	dinner	thats	still	fun	to	eat,	these	Fish	Lettuce	Wraps	from	My	Delicious	Blog	often	come	to	mind.
Strips	of	haddock	can	be	cooked	with	a	variety	of	methods,	and	they	come	with	a	great	corn	and	avocado	salsa.	I	do	love	my	corn!The	Mediterranean	Dish	is	one	of	my	favorite	food	blogs,	and	Suzy	has	really	outdone	herself	with	this	Mediterranean	Lemon-Garlic	Haddock.	With	artichoke	hearts,	olives,	tomatoes	and	plenty	of	fresh	herbs,	its	a	sure
winner.This	Fish	Chowder	from	Bowl	of	Delicious	is	a	great	winter	warmer.	Chunks	of	haddock	and	potatoes	in	a	delicious	creamy	base	loaded	with	bacon	always	gives	me	cozy	feelings,	especially	when	I	serve	it	with	some	crusty	bread.Heres	every	little	kids	favorite	Fish	Sticks,	from	A	Mindful	Mom!	This	homemade	version	is	so	much	better	than
frozen.	Plus,	theyre	baked,	not	fried,	for	less	grease	and	easy	clean	up.	My	son,	Noah,	absolutely	adores	them.Grilled	Haddock	with	Lemon	Caper	Sauce,	courtesy	of	A	Healthy	Makeover,	is	a	light	and	simple	recipe	that	you	can	whip	up	in	about	15	minutes.	Give	it	a	try	on	some	hectic	weeknight.I	absolutely	love	Cioppino,	which	is	a	classic	seafood
soup	from	San	Francisco.	This	is	one	you	want	to	serve	to	company,	trust	me.	I	will	definitely	be	cooking	it	for	GypsyPlate	one	day,	but	in	the	meantime	I	highly	recommend	this	version	from	The	Hungry	Bluebird.Kitchen	Swaggers	Blackened	Fish	Tacos	are	packed	with	flavor,	and	I	have	cooked	them	many	times.	The	haddock	fillets	are	covered	in	a
Cajun-inspired	spice	mix,	served	in	wonderfully	warm	tortillas,	and	covered	with	great	toppings.	You	know	I	love	my	Cajun	flavors!Who	doesnt	love	a	good	fried	fish	sandwich?	This	Haddock	Sandwich	from	My	Diary	of	Us	is	New	England	inspired,	and	will	be	one	of	your	favorite	haddock	recipes.If	the	air	fryer	is	your	new	favorite	kitchen	gadget,	like
it	is	mine,	this	Air	Fryer	Haddock	recipe	for	you!	Its	mildly	seasoned	and	has	no	breading,	so	the	delicate	flavor	of	the	haddock	can	be	the	star.	This	great	recipe	comes	from	Air	Fryer	Yum.Im	wrapping	up	this	list	of	haddock	recipes	with	Smoked	Haddock	Pasta	Bake,	which	comes	courtesy	of	Little	Sunny	Kitchen.	Its	a	family	friendly	casserole	with	a
creamy	sauce	and	crispy	breadcrumb	topping.	So	good!	Follow	me	on	YouTube!	Check	out	my	brand	new	YouTube	channel.	New	videos	every	week!	There	you	have	it,	twenty	delicious	and	easy	haddock	recipes!	I	hope	you	love	cooking	them	as	much	as	I	do.Pin	or	bookmark	this	collection	of	great	dishes	so	you	always	know	where	to	find	it.	And	be
sure	tosubscribeto	the	GypsyPlate	mailing	list,	were	always	cooking	up	new	recipes	for	you!	1	lb	haddock	fillets	cup	extra	virgin	olive	oil	tsp	paprika	2	cloves	garlic	1.5	cup	cherry	tomatoes	cup	jarred	roasted	red	peppers	cup	black	olives	cup	green	olives	cup	capers	1	lemon,	half	squeezed	and	half	for	garnish	2	sprigs	of	rosemary	7-8	sprigs	of	thyme	3-
4	sprigs	of	oregano	2	Tbsp	flour	Salt	to	taste	Pepper	to	taste	Start	by	finely	chopping	olives,	capers,	roasted	red	peppers	and	garlic.	Halve	the	cherry	tomatoes.	Finely	chop	fresh	herbs.Heat	all	of	olive	oil,	except	for	2-3	tablespoons,	in	a	pan	over	medium	heat.	Add	in	cherry	tomato	halves	and	garlic	and	give	it	a	good	stir.	Cook	till	the	garlic	starts
getting	aromatic,	about	two	minutes.	Stir	in	chopped	roasted	bell	peppers	and	cook	for	1-2	minutes.	Mix	in	the	chopped	herbs.	Give	it	a	mix.	Add	chopped	olives	and	capers	and	cook	for	a	couple	more	minutes.	Stir	in	a	splash	of	lemon	juice	and	drizzle	a	little	bit	more	olive	oil.Season	haddock	with	paprika,	fresh	cracked	pepper	and	salt	on	both	sides.
and	then	dust	it	lightly	with	flour	on	both	sides.Heat	the	remaining	oil	in	a	skillet	over	medium	high	heat.	Add	haddock	and	cook	10	minutes	per	inch	thickness,	turning	halfway	through.Plate	out	the	haddock	and	top	it	generously	with	prepared	tapenade.	Garnish	with	some	more	fresh	herbs	and	lemon	wedges.	Please	leave	a	comment	on	the	blog	or
share	a	photo	on	Pinterest	Welcome	to	GypsyPlate!	I'm	Alpana,	former	wordwide	tour	manager	and	professional	caterer,	now	full	time	blogger.	I	love	exploring	cuisines	from	around	the	world,	and	my	recipes	have	been	featured	on	sites	such	as	MSN,	Parade,	Brit	+	Co,	CNET	and	AOL.	You	can	explore	my	entire	collection	of	sortable	recipes	in	my
Recipe	Index	or	learn	more	about	me	here.	Get	griddling!	Try	these	Blackstone	Recipes!	Join	the	GypsyPlate	mailing	list	and	get	easy	dinner	recipes	right	in	your	mailbox.	From	homestyle	comfort	food	to	exotic	dishes	from	around	the	world.	Download	Article	Download	Article	Haddock	is	a	delicious	light	and	flaky	white	fish	thats	also	super	easy	to
cook.	Because	its	so	delicate,	whether	you	bake	it,	sear	it,	or	fry	it,	handle	the	haddock	with	care	and	avoid	overcooking	it	so	it	doesnt	take	on	a	rubbery	texture.	With	a	few	simple	ingredients,	you	can	cook	your	haddock	a	variety	of	tasty	ways.	2	pounds	(0.91kg)	of	haddock	filets3	tablespoons	(44mL)	of	melted	butter	(.58	g)	of	black	pepper	teaspoon
(2	g)	of	salt	12	teaspoon	(2.5mL)	of	lemon	juice2	minced	garlic	cloves	teaspoon	(.27	g)	of	parsley	teaspoon	(.45	g)	of	crushed	tarragon	teaspoon	(1.15	g)	of	paprikaHaddock	filetsSaltPepper2	tablespoons	(30mL)	olive	oil	or	butterLemon	wedge	or	capers	to	garnish	(optional)2	pounds	(0.91kg)	of	haddock	filets	teaspoon	(1.2	g)	of	onion	powder	teaspoon
(1.15	g)	of	paprika	teaspoon	(1.64	g)	of	garlic	powder	teaspoon	(1.17	g)	of	ground	black	pepper	teaspoon	(3	g)	of	salt	teaspoon	(.9	g)	of	cayenne	pepper1	tablespoon	(14.2	g)	of	butter,	cut	into	small	pieces1	lemon,	cut	into	wedgesHaddock	filetsCanola	oil	teaspoon	(.58	g)	of	paprika2	cups	(320	g)	of	cornmealBlack	pepper	12	cup	(120mL)	of	milk	12	cup
(120mL)	of	buttermilkBuns	or	rollsTartar	sauceColeslawPickles1Preheat	your	oven	to	400F	(204C).	Get	your	oven	ready	to	go	by	turning	it	on	while	you	get	started	preparing	your	haddock.	Set	it	to	your	cooking	temperature	and	allow	it	to	fully	heat	up.[1][2]Most	ovens	will	beep	or	make	a	sound	to	indicate	that	its	ready.	2Spray	a	baking	dish	with
non-stick	spray.	Choose	a	baking	tray	or	sheet	that	will	hold	all	of	your	haddock	filets	in	a	single	layer	so	they	cook	evenly.	Coat	the	baking	dish	with	non-stick	cooking	spray	so	your	filets	to	stick	to	the	surface.[3]If	you	dont	have	non-stick	spray,	you	can	lightly	brush	olive	oil	on	the	surface	of	the	baking	dish.Haddock	is	a	delicate	white	fish,	so	it	can
easily	stick	to	a	pan	and	fall	apart.	Advertisement	3Place	the	haddock	in	the	baking	dish	and	sprinkle	with	salt	and	pepper.	Take	your	filets	and	place	them	at	the	bottom	of	the	dish.	Place	them	next	to	each	other	lined	up	in	the	same	direction	to	form	an	even	layer	that	will	cook	consistently.[4]Dont	stack	the	filets	or	they	may	not	cook	consistently.
Use	another	baking	dish	if	you	dont	have	room	to	fit	them	all.Sprinkle	kosher	salt	and	freshly	cracked	pepper	evenly	over	the	fish.	Use	as	much	as	you	prefer.[5]4Melt	the	butter	in	a	bowl	and	add	the	lemon	juice	and	garlic.	Place	your	butter	in	a	microwave-safe	bowl	and	microwave	it	for	about	30-45	seconds	until	its	fully	melted.[6]	Then,	add	12
teaspoon	(2.5mL)	of	lemon	juice	and	2	minced	garlic	cloves	into	the	bowl	and	stir	it	to	combine	them.[7]Keep	an	eye	on	the	butter	as	it	melts	so	it	doesnt	pop	or	splatter.	As	soon	as	its	melted,	its	good	to	go.5Brush	the	mixture	evenly	over	the	haddock.	Use	a	kitchen	brush	to	spread	the	mixture	over	the	haddock	filets	in	the	baking	dish.	Coat	all	of	the
filets	evenly	and	use	all	of	the	buttery	mixture.[8]If	you	dont	have	a	kitchen	brush,	carefully	pour	the	mixture	over	the	fillets.The	buttery	mixture	will	also	help	keep	the	fish	from	sticking	to	the	dish.6Sprinkle	the	parsley,	tarragon,	and	paprika	over	the	fish.	Take	teaspoon	(.27	g)	of	parsley	and	sprinkle	it	over	all	of	the	filets,	then	add	teaspoon	(.45	g)
of	crushed	tarragon.	Carefully	sprinkle	teaspoon	(1.15	g)	of	paprika	lightly	and	evenly	over	the	haddock	for	a	touch	of	heat.[9]Use	your	fingers	to	sprinkle	fresh	herbs	and	salt.	Spices	typically	come	with	slotted	caps	so	you	can	season	the	fish	evenly.7Bake	the	haddock	for	12	minutes	until	its	flaky.	Slide	the	baking	dish	onto	the	center	rack	of	your
oven.	Set	a	timer	for	12	minutes	and	leave	the	fish	undisturbed	to	cook.	When	its	done,	take	it	out	and	use	a	fork	to	make	sure	its	nice	and	flaky	before	you	serve	it.[10]Use	the	center	rack	so	the	convection	cooks	the	haddock	evenly.If	the	fish	isnt	flaky,	put	it	back	in	your	oven	until	it	reaches	an	internal	temperature	of	145F	(63C).[11]	Advertisement
1Pat	the	haddock	dry	and	sprinkle	with	salt	and	pepper.	Use	paper	towels	to	pat	down	the	haddock	so	theyre	dry.	Sprinkle	some	salt	and	black	pepper	over	the	top	of	the	filets.[12][13]2Heat	the	olive	oil	in	a	skillet	on	medium-high	heat.	Place	a	skillet	on	a	burner	set	to	medium-high	heat	on	your	stovetop.	Carefully	add	2	tablespoons	(30mL)	of	olive
oil	to	the	pan	and	wait	until	it	starts	to	produce	a	small	amount	of	smoke	to	know	that	its	heated.[14]Olive	oil	can	burn,	so	dont	let	it	smoke	for	too	long	before	you	add	your	fish.You	could	also	use	2	tablespoons	(30mL)	of	butter	instead	of	olive	oil,	or	your	preferred	cooking	oil.[15]3Place	the	haddock	in	the	pan	with	the	seasoned	side	down.	Gently
pick	up	a	haddock	filet	and	carefully	place	it	in	the	hot	pan	with	the	seasoned	side	facing	down.	Add	the	rest	of	the	filets	into	the	pan	the	same	way	without	stacking	them	so	they	cook	evenly.[16]If	you	cant	fit	all	of	the	haddock	in	the	pan,	cook	them	in	batches.The	hot	oil	can	splash	up	and	burn	your	hands	so	add	the	haddock	carefully	into	the
pan.4Season	the	other	side	with	salt	and	pepper	and	let	it	cook	for	2-3	minutes.	Sprinkle	the	salt	and	pepper	over	the	non-seasoned	sides	of	the	haddock	as	it	cooks	in	the	pan.	Allow	the	filets	to	sear	and	cook	for	a	few	minutes.[17]Because	haddock	is	so	delicate,	it	doesnt	take	too	long	to	cook	in	a	hot	pan.Alternative:	Just	season	salt/season	the	top	of
the	fillet,	as	fish	can	get	really	over	salted.[18]5Flip	the	haddock	and	let	it	cook	for	another	2-3	minutes.	After	a	few	minutes,	use	a	flat	spatula	to	carefully	flip	the	haddock	so	the	other	side	can	cook.	Flip	all	of	the	haddock	filets	in	the	pan	and	let	the	other	side	sear.[19]The	sear	gives	the	fish	a	nice	color	and	flavor.Pro	tip:	Use	a	fish	spatula	if	you
have	onethe	edge	is	sharp/thin	to	get	underneath	delicate	fish	and	the	slots	let	the	excess	oil	fall	back	in	the	pan.[20]6Remove	the	fish	from	the	skillet	and	serve	it	hot.	Once	the	filets	are	cooked,	take	them	out	of	the	pan.	Add	them	to	plates	and	serve	the	haddock	while	its	still	hot.[21]You	can	garnish	the	filets	with	fresh	lemon	wedges	or	capers	if	you
like.Store	any	leftovers	in	an	airtight	container	in	your	refrigerator	for	3-5	days.	Fish	has	a	pretty	delicate	life	span.[22]	Advertisement	1Place	the	top	oven	rack	6	inches	(15cm)	and	turn	on	the	broiler.	Make	sure	the	uppermost	oven	rack	is	close	to	your	broiler.	Turn	on	the	broiler	so	its	ready	to	go	when	your	haddock	filets	are	prepared.[23]You	don't
need	a	rack	to	broilyou	can	just	use	a	well-oiled	sheet	pan.	The	direct	contact	with	the	pan	helps	sear	the	bottom	of	the	fish	while	you're	broiling	the	top.[24]2Arrange	the	haddock	filets	on	a	greased	broiler	pan.	Take	a	flat	broiler	pan	and	spray	it	with	cooking	spray	to	keep	the	filets	from	sticking	to	it.	Place	your	haddock	filets	on	the	pan	in	a	single
layer	so	they	cook	consistently.[25]If	you	dont	have	a	broiler	pan,	use	a	baking	sheet	lined	with	tin	foil.3Mix	the	seasonings	and	sprinkle	them	over	the	haddock.	Take	a	small	bowl	and	add	the	onion	powder,	paprika,	garlic	powder,	black	pepper,	salt,	and	cayenne	pepper.	Stir	the	seasonings	well	to	combine	them,	then	sprinkle	the	seasoning	over	the
haddock	filets.[26]Cover	the	filets	evenly	with	the	seasoning.4Put	the	pieces	of	butter	on	the	haddock	filets.	Take	the	small	pieces	of	butter	and	dot	the	filets	with	them.	Distribute	the	pieces	of	butter	evenly	over	the	filets	so	they	melt	under	the	broiler.[27]The	butter	will	infuse	the	filets	with	more	flavor.5Broil	the	haddock	for	6-8	minutes	then	serve	it
with	a	lemon	garnish.	Place	the	broiler	pan	on	the	rack	beneath	the	broiler.	Wait	until	the	fish	is	white	and	flaky,	which	takes	about	6-8	minutes,	then	remove	the	pan	from	the	oven.	Garnish	the	haddock	with	a	lemon	wedge	and	serve	it	while	its	hot.[28]Pour	some	of	the	butter	from	the	pan	over	the	fish	and	add	any	additional	garnishes	like	freshly
squeezed	lemon.[29]If	you	have	any	leftovers	put	them	in	an	airtight	container	in	your	fridge.	They	should	be	good	for	up	to	a	week.	Advertisement	1Heat	canola	oil	in	a	cast-iron	pan	over	high	heat.	Use	a	cast-iron	skillet,	which	can	handle	higher	temperatures	than	other	pans.	Add	about	34	tablespoons	(4459mL)	of	canola	oil	so	you	have	enough	to
fully	cover	the	bottom	of	the	pan	and	fry	up	your	haddock.[30]Use	canola	oil	or	vegetable	oil,	which	has	a	higher	smoke	point	than	olive	oil	or	butter	and	is	better	for	frying.2Combine	the	cornmeal,	paprika,	and	pepper	in	a	bowl.	Take	a	medium-sized	bowl	and	add	2	cups	(470mL)	of	cornmeal,	14	teaspoon	(1.2mL)	of	paprika,	and	a	pinch	of	black
pepper.	Stir	the	ingredients	so	theyre	fully	combined	into	a	batter	mixture.[31]If	you	dont	have	cornmeal,	you	can	use	regular	flour	instead.3Fill	another	bowl	with	the	milk	and	buttermilk.	Take	another	clean	bowl	and	pour	12	cup	(120mL)	of	buttermilk	and	12	cup	(120mL)	of	regular	milk.	Stir	the	contents	together	to	combine	them.[32]Buttermilk
has	a	higher	fat	content	and	will	help	the	cornmeal	batter	stick	to	the	fish.4Dredge	the	haddock	in	the	milk	and	cornmeal	mixtures.	Take	a	haddock	filet	and	dip	it	into	the	milk	mixture	so	both	sides	are	coated.	Then,	place	it	in	the	bowl	of	cornmeal	and	flip	it	over	so	both	sides	are	covered	with	the	batter.	Use	your	fingers	to	sprinkle	the	cornmeal
batter	over	any	exposed	areas	of	the	fish	so	its	fully	covered.	Dredge	the	rest	of	the	filets	the	same	way.[33]5Fry	the	haddock	in	the	skillet	for	2	minutes	on	each	side.	Carefully	place	the	battered	haddock	filet	into	the	hot	oil	in	the	skillet.	Allow	it	to	cook	until	golden-brown	(about	2	minutes),	then	flip	it	over	with	a	flat	spatula	so	the	other	side	can
cook.[34][35]Fry	up	all	of	the	filets	for	the	same	amount	of	time	on	each	side.6Place	the	fish	on	a	bun	with	tartar	sauce,	coleslaw,	and	pickles.	Use	a	roll,	sliced	bread,	or	a	bun	for	your	haddock	sandwich.	Place	the	cooked	filet	on	the	bun	and	add	some	tartar	sauce,	coleslaw,	and	crunch	pickles	as	condiments.[36]Enjoy	the	sandwich	with	some	tasty
chips	or	french	fries.The	fish	filets	can	be	stored	for	3-5	days	in	an	airtight	container	in	your	fridge.	Just	keep	in	mind	that	breaded	fish	doesn't	tend	to	keep	as	well	and	may	get	mushy.[37]	Advertisement	Ask	a	Question	Advertisement	Thanks	Advertisement	This	article	was	reviewed	by	Jennifer	Levasseur.	Chef	Jennifer	Levasseur	is	a	Personal	Chef
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fan	mail	to	authors	Thanks	to	all	authors	for	creating	a	page	that	has	been	read	84,054	times.	Haddock	loin	is	a	delicious	and	versatile	fish	cut	that	can	be	cooked	in	various	ways	to	bring	out	its	unique	flavor	and	texture.	Whether	youre	a	seasoned	chef	or	a	beginner	in	the	kitchen,	cooking	haddock	loin	can	be	a	rewarding	experience.	In	this	article,
well	explore	the	different	methods	of	cooking	haddock	loin,	including	baking,	grilling,	pan-searing,	and	poaching.	Well	also	provide	you	with	some	valuable	tips	and	tricks	to	ensure	that	your	haddock	loin	turns	out	moist,	flavorful,	and	perfectly	cooked.	Understanding	Haddock	LoinBefore	we	dive	into	the	cooking	methods,	its	essential	to	understand
what	haddock	loin	is	and	how	it	differs	from	other	fish	cuts.	Haddock	loin	is	a	cut	of	fish	that	comes	from	the	middle	section	of	the	haddock	fish,	near	the	spine.	Its	a	lean	cut	of	fish,	which	means	it	has	less	fat	compared	to	other	cuts.	This	makes	it	an	excellent	choice	for	those	looking	for	a	healthier	fish	option.Haddock	loin	is	also	known	for	its	firm
texture	and	mild	flavor,	which	makes	it	an	excellent	choice	for	a	variety	of	cooking	methods.	Its	a	versatile	fish	cut	that	can	be	cooked	in	many	ways,	from	simple	baking	to	more	complex	recipes	like	fish	tacos	or	fish	and	chips.Choosing	the	Right	Haddock	LoinWhen	selecting	haddock	loin,	its	essential	to	choose	fresh	and	high-quality	fish.	Here	are
some	tips	to	help	you	choose	the	right	haddock	loin:Look	for	haddock	loin	with	a	firm	texture	and	a	mild	smell.	Fresh	fish	should	have	a	slightly	sweet	smell,	while	spoiled	fish	will	have	a	strong,	unpleasant	odor.Check	the	color	of	the	fish.	Fresh	haddock	loin	should	have	a	white	or	pale	pink	color,	while	spoiled	fish	will	have	a	dull,	grayish	color.Check
the	eyes	of	the	fish.	Fresh	fish	should	have	bright,	clear	eyes,	while	spoiled	fish	will	have	dull,	sunken	eyes.Cooking	Methods	for	Haddock	LoinNow	that	weve	covered	the	basics	of	haddock	loin,	lets	move	on	to	the	cooking	methods.	Here	are	some	of	the	most	popular	ways	to	cook	haddock	loin:Baking	Haddock	LoinBaking	is	a	simple	and	healthy	way
to	cook	haddock	loin.	Heres	a	basic	recipe	for	baked	haddock	loin:Ingredients:4	haddock	loin	fillets	(6	ounces	each)2	tablespoons	olive	oil1	tablespoon	lemon	juice1	clove	garlic,	mincedSalt	and	pepper	to	tasteFresh	parsley,	chopped	(optional)Instructions:Preheat	your	oven	to	400F	(200C).Line	a	baking	sheet	with	parchment	paper	or	aluminum
foil.Place	the	haddock	loin	fillets	on	the	prepared	baking	sheet.Drizzle	the	olive	oil	over	the	fish,	then	sprinkle	with	lemon	juice,	garlic,	salt,	and	pepper.Bake	the	fish	for	12-15	minutes	or	until	its	cooked	through	and	flakes	easily	with	a	fork.Garnish	with	chopped	parsley,	if	desired.Grilling	Haddock	LoinGrilling	is	a	great	way	to	add	smoky	flavor	to
your	haddock	loin.	Heres	a	basic	recipe	for	grilled	haddock	loin:Ingredients:4	haddock	loin	fillets	(6	ounces	each)2	tablespoons	olive	oil1	tablespoon	lemon	juice1	clove	garlic,	mincedSalt	and	pepper	to	tasteFresh	parsley,	chopped	(optional)Instructions:Preheat	your	grill	to	medium-high	heat.Brush	the	grates	with	olive	oil	to	prevent	sticking.Place	the
haddock	loin	fillets	on	the	grill.Cook	the	fish	for	4-6	minutes	per	side	or	until	its	cooked	through	and	flakes	easily	with	a	fork.Serve	the	fish	hot,	garnished	with	chopped	parsley,	if	desired.Pan-Searing	Haddock	LoinPan-searing	is	a	great	way	to	add	crispy	texture	to	your	haddock	loin.	Heres	a	basic	recipe	for	pan-seared	haddock	loin:Ingredients:4
haddock	loin	fillets	(6	ounces	each)2	tablespoons	olive	oil1	tablespoon	butter1	clove	garlic,	mincedSalt	and	pepper	to	tasteFresh	parsley,	chopped	(optional)Instructions:Heat	a	skillet	over	medium-high	heat.Add	the	olive	oil	and	butter	to	the	skillet.Place	the	haddock	loin	fillets	in	the	skillet.Cook	the	fish	for	3-4	minutes	per	side	or	until	its	cooked
through	and	flakes	easily	with	a	fork.Serve	the	fish	hot,	garnished	with	chopped	parsley,	if	desired.Poaching	Haddock	LoinPoaching	is	a	moist-heat	cooking	method	thats	perfect	for	delicate	fish	like	haddock	loin.	Heres	a	basic	recipe	for	poached	haddock	loin:Ingredients:4	haddock	loin	fillets	(6	ounces	each)1	cup	white	wine1	cup	water1	tablespoon
lemon	juice1	clove	garlic,	mincedSalt	and	pepper	to	tasteFresh	parsley,	chopped	(optional)Instructions:Combine	the	white	wine,	water,	lemon	juice,	and	garlic	in	a	large	saucepan.Bring	the	mixture	to	a	boil,	then	reduce	the	heat	to	a	simmer.Add	the	haddock	loin	fillets	to	the	saucepan.Poach	the	fish	for	8-10	minutes	or	until	its	cooked	through	and
flakes	easily	with	a	fork.Serve	the	fish	hot,	garnished	with	chopped	parsley,	if	desired.Tips	and	Tricks	for	Cooking	Haddock	LoinHere	are	some	valuable	tips	and	tricks	to	help	you	cook	haddock	loin	to	perfection:Make	sure	to	pat	the	fish	dry	with	paper	towels	before	cooking	to	remove	excess	moisture.Dont	overcrowd	the	skillet	or	baking	sheet,	as
this	can	cause	the	fish	to	steam	instead	of	sear.Use	a	thermometer	to	ensure	that	the	fish	is	cooked	to	a	safe	internal	temperature	of	145F	(63C).Dont	overcook	the	fish,	as	this	can	cause	it	to	become	dry	and	tough.Experiment	with	different	seasonings	and	marinades	to	add	flavor	to	your	haddock	loin.Common	Mistakes	to	AvoidHere	are	some
common	mistakes	to	avoid	when	cooking	haddock	loin:Overcooking	the	fish,	which	can	cause	it	to	become	dry	and	tough.Not	patting	the	fish	dry	with	paper	towels	before	cooking,	which	can	cause	it	to	steam	instead	of	sear.Not	using	a	thermometer	to	ensure	that	the	fish	is	cooked	to	a	safe	internal	temperature.Overcrowding	the	skillet	or	baking
sheet,	which	can	cause	the	fish	to	steam	instead	of	sear.ConclusionCooking	haddock	loin	can	be	a	rewarding	experience,	especially	when	you	follow	the	right	techniques	and	tips.	Whether	you	prefer	baking,	grilling,	pan-searing,	or	poaching,	theres	a	cooking	method	thats	sure	to	bring	out	the	unique	flavor	and	texture	of	this	delicious	fish	cut.	By
following	the	recipes	and	tips	outlined	in	this	article,	youll	be	well	on	your	way	to	cooking	haddock	loin	like	a	pro.	So	go	ahead,	get	creative,	and	experiment	with	different	seasonings	and	marinades	to	make	your	haddock	loin	truly	unforgettable.What	is	haddock	loin	and	how	does	it	differ	from	other	types	of	fish?Haddock	loin	is	a	type	of	fish	cut	that
comes	from	the	haddock	fish,	specifically	from	the	middle	section	of	the	fish.	It	is	a	lean	and	flaky	fish	that	is	known	for	its	mild	flavor	and	firm	texture.	Haddock	loin	differs	from	other	types	of	fish	in	that	it	has	a	slightly	sweeter	taste	and	a	more	delicate	texture.Compared	to	other	types	of	fish,	haddock	loin	is	also	relatively	low	in	fat	and	calories,
making	it	a	popular	choice	for	those	looking	for	a	healthier	seafood	option.	Additionally,	haddock	loin	is	often	considered	a	more	sustainable	seafood	choice	due	to	the	fact	that	haddock	is	a	fast-growing	fish	that	is	abundant	in	many	parts	of	the	world.What	are	the	best	ways	to	cook	haddock	loin?Haddock	loin	can	be	cooked	in	a	variety	of	ways,
including	baking,	grilling,	pan-frying,	and	poaching.	One	of	the	most	popular	ways	to	cook	haddock	loin	is	to	bake	it	in	the	oven	with	a	squeeze	of	lemon	juice	and	a	sprinkle	of	herbs.	This	method	allows	the	fish	to	cook	evenly	and	retain	its	moisture.Another	popular	way	to	cook	haddock	loin	is	to	pan-fry	it	with	a	crispy	crust	on	the	outside	and	a
tender	interior.	This	method	adds	a	nice	texture	and	flavor	to	the	fish,	and	can	be	achieved	by	dusting	the	fish	with	flour	and	cooking	it	in	a	hot	skillet	with	some	oil.How	do	I	know	when	haddock	loin	is	cooked	to	perfection?Haddock	loin	is	cooked	to	perfection	when	it	reaches	an	internal	temperature	of	145F	(63C).	Its	also	important	to	check	the	fish
for	doneness	by	inserting	a	fork	or	knife	into	the	thickest	part	of	the	fish.	If	the	fish	flakes	easily	and	is	opaque	and	firm	to	the	touch,	it	is	cooked	through.Its	also	important	to	note	that	overcooking	haddock	loin	can	make	it	dry	and	tough,	so	its	best	to	aim	for	a	slightly	undercooked	texture.	This	will	allow	the	fish	to	retain	its	moisture	and	flavor.Can	I
cook	haddock	loin	from	frozen?Yes,	haddock	loin	can	be	cooked	from	frozen,	but	its	best	to	thaw	it	first.	Thawing	the	fish	will	help	it	cook	more	evenly	and	prevent	it	from	becoming	tough	or	rubbery.	If	you	do	choose	to	cook	the	fish	from	frozen,	make	sure	to	adjust	the	cooking	time	accordingly.Its	also	important	to	note	that	cooking	haddock	loin	from
frozen	can	affect	its	texture	and	flavor.	Frozen	fish	can	be	more	prone	to	drying	out,	so	its	best	to	cook	it	with	a	moist	heat	method	such	as	poaching	or	steaming.How	do	I	store	haddock	loin	in	the	refrigerator	and	freezer?Haddock	loin	can	be	stored	in	the	refrigerator	for	up	to	2	days,	wrapped	tightly	in	plastic	wrap	or	aluminum	foil.	Its	best	to	keep
the	fish	at	a	consistent	refrigerator	temperature	of	40F	(4C)	or	below.For	longer-term	storage,	haddock	loin	can	be	frozen	for	up	to	6	months.	Its	best	to	wrap	the	fish	tightly	in	plastic	wrap	or	aluminum	foil	and	place	it	in	a	freezer-safe	bag.	Frozen	haddock	loin	should	be	stored	at	0F	(-18C)	or	below.Can	I	substitute	haddock	loin	with	other	types	of
fish?Yes,	haddock	loin	can	be	substituted	with	other	types	of	fish,	such	as	cod,	halibut,	or	snapper.	However,	keep	in	mind	that	each	type	of	fish	has	a	unique	flavor	and	texture,	so	the	cooking	time	and	method	may	need	to	be	adjusted	accordingly.When	substituting	haddock	loin	with	another	type	of	fish,	its	best	to	choose	a	fish	with	a	similar	texture
and	flavor	profile.	For	example,	cod	and	haddock	loin	have	a	similar	texture	and	flavor,	making	them	a	good	substitute	for	each	other.Are	there	any	health	benefits	to	eating	haddock	loin?Yes,	haddock	loin	is	a	nutritious	and	healthy	seafood	option.	It	is	low	in	fat	and	calories,	and	high	in	protein	and	omega-3	fatty	acids.	Haddock	loin	is	also	a	good
source	of	vitamins	and	minerals	such	as	vitamin	D,	selenium,	and	potassium.Eating	haddock	loin	can	also	have	several	health	benefits,	including	reducing	inflammation,	improving	heart	health,	and	supporting	brain	function.	Additionally,	haddock	loin	is	a	good	choice	for	those	looking	to	reduce	their	mercury	intake,	as	it	is	a	low-mercury	fish.	With
this	baked	haddock	recipe,	you	can	make	flaky,	buttery,	tender	fish	in	just	20	minutes.	Its	ready	to	go	for	your	next	weeknight	dinner!	Nobody	should	think	that	haddock	is	hard	to	cook,	and	Im	going	to	change	that	false	belief.	In	truth,	its	a	simple,	mild	white	fish	that	needs	minimal	seasonings	to	shine.	Because	it	doesnt	taste	too	fishy,	its	great	if	you
dont	like	strong	flavors	but	still	want	a	filling,	light,	healthy	dinner	(ask	my	family!)	Table	of	Contents.Haddock	is	a	delicious	and	healthy	fish	that	can	be	intimidating	for	home	cooks	to	make.	Many	people	struggle	with	cooking	haddock	so	that	it	turns	out	moist,	tender	and	flaky.	Fortunately,	baking	haddock	in	the	oven	is	one	of	the	easiest	and	most
foolproof	cooking	methods.	With	minimal	ingredients	and	prep	time,	you	can	have	a	restaurant-quality	haddock	dinner	on	the	table	in	under	30	minutes.	This	simple	guide	will	teach	you	everything	you	need	to	know	to	cook	haddock	fish	to	perfection	in	the	oven	every	time.Benefits	of	Cooking	Haddock	in	the	OvenBaking	haddock	in	the	oven	has	many
advantages	over	other	cooking	methods	Requires	minimal	preparation	and	ingredients.	All	you	need	is	haddock	fillets,	butter	or	oil,	and	seasonings.Produces	moist,	flaky	fish.	The	dry	heat	of	the	oven	gently	cooks	the	fish	without	drying	it	out.Infuses	flavor.	Basting	the	fish	with	butter	or	oil	as	it	bakes	keeps	it	moist	and	allows	seasonings	to	penetrate
the	flesh.Easy	to	get	consistent	results.	The	controlled	oven	environment	makes	it	simple	to	replicate	delicious	haddock	time	after	time.Hands-off	cooking.	Once	the	haddock	goes	in	the	oven,	you	can	focus	on	side	dishes	until	its	done.Saves	stove	space.	Unlike	pan	frying,	baking	fish	frees	up	room	on	the	stovetop	for	cooking	other	elements	of	the
meal.Step-By-Step	GuideFollow	these	simple	steps	for	perfectly	cooked	oven	baked	haddock	every	time	1.	Choose	Fresh	or	Thawed	FilletsLook	for	raw	haddock	fillets	that	are	4-8	ounces	each	and	at	least	12	inch	thick	Thicker	fillets	are	ideal,	around	1	inch	Both	skinless	and	skin-on	fillets	work	great.	If	using	frozen	haddock,	thaw	overnight	in	the
refrigerator	before	baking.2.	Pat	the	Fillets	DryGently	pat	the	haddock	fillets	with	paper	towels	until	completely	dry.	This	helps	ensure	the	fish	browns	nicely	and	cooks	evenly.3.	Prepare	a	Baking	DishSelect	a	shallow	baking	dish	just	large	enough	to	fit	the	fillets	in	a	single	layer	without	overlapping.	Lightly	coat	the	dish	with	cooking	spray	or
butter.4.	Brush	Fillets	with	Butter	or	OilFor	maximum	moisture	and	flavor,	generously	brush	both	sides	of	the	haddock	with	melted	butter	or	olive	oil.	About	2	tablespoons	per	fillet	is	ideal.5.	Season	the	FishSprinkle	both	sides	of	the	haddock	fillets	with	desired	seasonings.	Kosher	salt,	black	pepper,	paprika,	oregano,	garlic	powder	and	lemon	juice	or
zest	all	taste	delicious	on	haddock.6.	Arrange	Fillets	in	the	Baking	DishPlace	the	seasoned	haddock	fillets	in	the	prepared	baking	dish,	skin	side	down	if	using	skin-on	fillets.	They	should	not	overlap	or	touch	if	possible.7.	Bake	UncoveredBake	the	haddock	uncovered	at	400F	for	15-20	minutes	if	the	fillets	are	12-inch	thick	or	up	to	30	minutes	for	1-inch
thick	fillets.8.	Baste	and	Finish	BakingAbout	halfway	through	baking,	brush	the	fillets	again	with	melted	butter	or	oil	to	keep	them	moist.	Insert	a	fork	to	check	for	doneness	when	the	time	is	up.	The	haddock	is	done	when	it	flakes	easily	and	is	opaque	all	the	way	through.9.	Rest,	Serve	and	EnjoyLet	the	baked	haddock	rest	5	minutes	before	serving.
Dig	in	and	enjoy	your	perfectly	cooked,	tender	and	flaky	oven-baked	haddock!Handy	Tips	for	Baked	Haddock	SuccessBaste	the	fillets	every	5-10	minutes	while	baking	to	prevent	drying	out.Use	a	meat	thermometer	to	check	for	145F	internal	temp	when	done.Add	lemon	slices,	tomatoes,	herbs	or	compound	butter	to	the	baking	dish	for	extra
flavor.Broil	for	2-3	minutes	after	baking	for	browned,	crispy	tops.Use	cod,	tilapia,	snapper	or	other	white	fish	fillets	in	place	of	the	haddock.Cooking	time	varies	based	on	thickness.	Thinner	fillets	may	need	only	10-15	minutes.Frozen	haddock	works	beautifully.	Theres	no	need	to	thaw	before	baking.	Just	extend	cooking	time	5	minutes.Rub	fillets	with
mayonnaise	instead	of	oil	or	butter	for	extra	browning	and	crunch.Oven-Baked	Haddock	Recipes	to	TryNow	that	you	know	the	basics,	give	one	of	these	delicious	oven-baked	haddock	recipes	a	try!Simple	Lemon	Baked	HaddockCoat	4	haddock	fillets	with	2	Tbsp	olive	oil	and	seasoning	salt.	Bake	at	400F	for	15	minutes.	Squeeze	fresh	lemon	juice	on	top
and	broil	2-3	minutes	until	browned.Panko	Crusted	Baked	HaddockBrush	4	fillets	with	mayonnaise	and	coat	with	panko	breadcrumbs.	Bake	at	425F	for	12-15	minutes	until	crispy.Mediterranean	Baked	HaddockTop	haddock	with	basil	pesto,	diced	tomato	and	feta	cheese	before	baking.	Finish	with	a	squeeze	of	lemon.Parmesan	Herb	Baked
HaddockMix	Parmesan	cheese,	breadcrumbs,	oregano,	parsley	and	paprika.	Coat	fillets	and	bake.Lemon	Butter	Baked	HaddockBaste	haddock	with	lemon	butter	while	baking.	Garnish	with	lemon	slices	and	fresh	parsley.Crispy	Baked	Haddock	TacosBake	seasoned	haddock	coated	in	cornmeal.	Break	into	chunks	and	serve	in	warm	tortillas	with	spicy
slaw.Baked	Haddock	with	Tomatoes	and	OlivesBaked	haddock	fillets	nestled	in	a	flavorful	tomato,	olive	and	garlic	sauce.	Serve	over	pasta	or	rice.The	TakeawayCooking	haddock	fish	perfectly	in	the	oven	is	much	simpler	than	you	think.	With	minimal	prep	time	and	easy-to-follow	instructions,	you	can	serve	restaurant-quality	baked	haddock	in	your	own
kitchen.	For	moist,	tender	and	flaky	results	every	time,	just	remember	to	start	with	fresh	or	properly	thawed	fillets,	brush	them	with	butter	or	oil,	and	bake	uncovered	on	a	lightly	greased	pan	until	opaque.	Vary	the	flavors	with	citrus,	herbs	and	other	ingredients.	In	no	time,	oven-baked	haddock	will	become	a	favorite	weeknight	dinner!Why	I	love	this
recipeReady	in	less	than	20	minutes.	From	prep	to	plate,	it	takes	barely	any	time!.Healthy	and	low	calorie.	Its	one	of	the	healthiest	ways	to	eat	dinner	because	white	fish,	like	haddock,	is	very	low	in	calories	and	high	in	protein.	Made	in	one	dish,	so	I	didnt	have	to	clean	all	the	pans	in	the	house,	which	is	a	plus	for	me.	No	marinating	is	required.	Unlike
other	seafood	or	meat,	this	doesnt	need	to	be	marinated	first.	That	also	means	theres	no	waiting	around,	either!.	REVIEWThis	was	really	very	delicious!!	I	served	it	to	my	friends	parents	and	they	loved	to	too.	Lisa.Haddock	fillets.	Look	for	fillets	that	dont	have	skin	and	are	about	the	same	size,	about	6	ounces/170	grams.	Also,	dont	be	afraid	to	use
frozen	fillets	that	have	been	thawed;	I	do	it	all	the	time.	Salt	and	black	pepper.	To	taste.	Olive	oil.	Flavorful	and	rich	tasting,	perfect	for	a	simple	baked	fish.	Cherry	tomatoes.	Or	grape	tomatoes.	I	like	to	use	a	mix	of	yellow,	orange,	and	red	tomatoes	when	I	can.	Lemon.	Thinly	sliced	with	their	peel	intact.	Garlic.	Sliced,	not	minced.	Thyme.	Several
sprigs	to	bake	with	the	fish	to	make	it	taste	even	better	Oven	Baked	Haddock	Recipe	~	So	Easy!	Home	Recipes	Fish	&	SeafoodThis	quick	and	easy	Butter-Baked	Haddock	recipe	gives	you	tender,	moist,	flaky,	and	flavorful	fish	every	time.	Made	with	just	a	few	simple	ingredients	and	ready	in	less	than	30	minutes,	it's	a	perfect	dinner	for	any	night	of
the	week!	this	recipe	I've	made	a	lot	of	fish	recipes	over	the	years,	but	this	is	the	one	that	actually	made	me	enjoy	cooking	and	eating	fish.	It	comes	from	my	mom,	and	it's	my	all-time	favorite.	So	simple	yet	absolutely	delicious,	it's	been	a	regular	on	our	dinner	rotation	for	a	long	time	now.	And	it's	one	of	my	go-to	meals	when	I	want	something	that's
low-calorie	but	very	satisfying!	Jump	to:	Quick	&	Easy:	A	few	minutes	of	prep	time	and	then	into	the	oven	it	goes.	From	start	to	finish,	it's	ready	in	under	30	minutes!	Simple	Ingredients:	They're	all	easy	to	find	and	great	to	keep	on	hand	for	a	fast	dinner.	Family-Friendly:	Haddock	has	a	very	mild,	lightly	sweet	flavor	that's	not	fishy.	It's	a	great	way	to
introduce	picky	eaters	to	fish.	No	Breading:	Fish	is	already	a	light	meal,	but	leaving	off	the	breading	makes	it	even	lighter	and	low-carb.Love	breading?	Try	my	Baked	Haddock	With	Ritz	Cracker	Topping.	Butter:	The	"secret"	ingredient	to	keeping	the	fish	moist	and	flavorful.	So	good!	We	were	not	fish	eaters,	but	after	making	your	recipe	we	will	have
haddock	weekly!	~	Diane	Here	are	all	of	the	ingredients	you'll	need	to	make	this	recipe,	along	with	a	few	notes	to	help	you	make	the	best	selections.	Ingredient	amounts	are	in	the	recipe	card	at	the	bottom	of	the	post.	Haddock	fillets	-	Skinless.	They	can	be	fresh	or	frozen	(thawed).	Frozen	haddock	fillets	are	my	go-to	for	this	recipe	because	that's
what's	most	often	available.	Melted	butter	-	I	use	salted	butter	for	extra	flavor;	you	can	use	unsalted	if	you	prefer.	And	yes,	it's	a	whole	stick,	but	it's	used	mainly	for	cooking	the	fish.	Most	of	it	will	not	be	consumed.	Lemon	-	We'll	be	using	the	juice,	and	freshly-squeezed	lemon	juice	has	the	best	flavor.	Salt	&	Black	Pepper	Paprika	Dried	parsley	This	is
a	brief	overview	of	the	steps.	For	the	full	printable	recipe	with	ingredient	amounts	and	detailed	instructions,	please	go	to	the	recipe	card	at	the	bottom	of	the	post.	Pat	the	fish	fillets	dry	with	paper	towels.	Place	the	fillets	in	a	baking	dish.	Pour	the	melted	butter	over	the	fish.	Evenly	squeeze	the	lemon	juice	over	the	fish	then	season	with	salt,	pepper,
paprika	and	dried	parsley.	Bake	in	a	preheated	375F	oven	for	10	to	20	minutes,	basting	every	5	minutes,	until	the	fish	is	cooked	through.	Enjoy!	Don't	overcook	the	fish!	If	you	do,	it	will	likely	be	dry	despite	using	the	butter.Haddock	is	done	when	the	inside	has	turned	opaque	white	and	the	fish	flakes	easily	with	a	fork.	According	to	foodsafety.gov,	the
internal	temperature	needs	to	be	145F	(measure	at	the	thickest	part).	For	optimal	texture,	moisture	and	flavor,	don't	go	much	above	this.	Cook	time	will	vary	depending	on	the	thickness	and	overall	size	of	the	haddock	fillets.	Be	sure	to	use	fillets	that	are	all	roughly	the	same	size	so	they	cook	evenly.	This	dish	is	best	when	served	immediately.	I	don't
recommend	making	it	ahead	of	time	because	the	fish	can	become	overcooked	when	reheating.	Other	mild	white	fish,	such	as	cod	or	pollock,	can	be	used	instead	of	haddock.	Since	we're	only	using	a	small	amount,	you	can	use	bottled	lemon	juice	instead	of	fresh	(I've	done	this	lots	of	times).	Drizzle	teaspoon	over	each	fillet.	Feel	free	to	change	up	the
seasonings.	For	example,	sometimes	I	use	seasoned	salt	instead	of	regular	salt,	and	sometimes	I	use	Old	Bay	Seasoning	instead	of	paprika.	Use	whatever	flavors	you	like.	Chopped	fresh	parsley	can	be	used	instead	of	dried.	Instead	of	putting	it	on	the	fish	before	you	put	it	in	the	oven,	sprinkle	it	on	after	the	fish	is	cooked.	Once	cooled,	store	any
leftovers	(including	the	butter),	covered	or	in	an	airtight	container,	in	the	refrigerator	for	up	to	3	days.	To	reheat,	put	the	fish	and	butter	in	a	baking	dish,	cover	with	foil	and	bake	in	a	preheated	325F	oven	until	heated	through.	Take	care	to	not	overcook	the	fish,	as	this	can	make	it	dry.	I	hope	you	try	this	Butter-Baked	Haddock	recipe	and	love	it	as
much	as	I	do.	Thanks	for	visiting	today!	If	you	make	this	recipe,	I'd	love	to	know	how	it	went!	Please	leave	a	star	rating	and	comment	below.	Thanks!	1	pound	haddock	fillets,	boneless	and	skinless,	each	fillet	about	4	ounces;	fresh	or	frozen	(thawed)	cup	melted	butter	large	lemon,	for	about	2	teaspoons	of	juice	total;	bottled	lemon	juice	can	be	used
instead1	teaspoon	salt,	divided;	I	use	kosher	salt	(if	using	regular	table	salt,	you	may	want	to	use	less)	teaspoon	black	pepper,	divided1	teaspoon	paprika,	divided1	teaspoon	dried	parsley,	divided	Preheat	the	oven	to	375F.	Pat	the	fish	dry	with	paper	towels.Place	the	fish	in	a	baking	dish	in	a	single	layer.Pour	the	melted	butter	over	the	fish.Squeeze	the
juice	from	the	lemon	quarter	evenly	over	the	fish	(about	teaspoon	of	juice	per	fillet).Season	each	fish	fillet	with	of	the	salt	and	pepper,	and	then	sprinkle	each	with	of	the	paprika	and	dried	parsley.	Bake	for	10	to	20	minutes,	basting	with	the	butter	every	5	minutes,	until	the	fish	is	cooked	through	(internal	temperature	of	145F)	and	flakes	easily	with	a
fork.	The	color	inside	should	be	opaque	white.	Serve	immediately.	Drizzle	each	serving	with	a	little	bit	of	the	butter	from	the	pan,	if	desired	(I	highly	recommend	this!).	I	use	an	11x7	or	a	13x9-inch	dish,	depending	on	the	size	of	the	fillets;	I	like	to	use	the	smaller	size,	if	I	can,	so	that	the	butter	is	deeper	and	covers	more	of	the	fish.Feel	free	to	adjust
the	amount	of	the	lemon	juice	or	any	of	the	seasonings	to	suit	your	own	preference.	You	can	also	change	up	the	seasonings	(for	example,	sometimes	I	use	seasoned	salt	instead	of	regular	salt,	and	sometimes	I	use	Old	Bay	seasoning	instead	of	the	salt	and	paprika).Be	very	careful	to	not	overcook	the	fish,	as	this	can	dry	it	out	despite	using	the	butter.
For	optimal	texture,	moisture	and	flavor,	don't	go	much	above	the	minimum	145F.The	cooking	time	will	vary	depending	on	the	thickness	and	overal	size	of	your	fish	fillets.	I	have	had	very	thin	fillets	(about	inch	thick)	that	cooked	in	10	minutes,	while	thicker	fillets	(about	1	inch	thick)	have	taken	up	to	20	minutes.Other	white	fish,	such	as	cod	or
pollock,	can	be	used	in	this	recipe.	Haddock,	a	lean	and	flavorful	white	fish,	is	a	versatile	ingredient	that	can	grace	your	table	in	countless	ways.	Whether	you	prefer	it	pan-fried,	baked,	or	grilled,	mastering	the	art	of	cooking	haddock	unlocks	a	world	of	culinary	possibilities.	This	comprehensive	guide	will	equip	you	with	the	knowledge	and	techniques
to	transform	this	humble	fish	into	a	delicious	centerpiece	for	any	meal.Understanding	Haddock:	A	Quick	OverviewHaddock,	a	member	of	the	cod	family,	is	prized	for	its	delicate	flavor	and	flaky	texture.	Its	a	sustainable	choice,	readily	available	fresh	or	frozen	year-round.	Before	diving	into	cooking	methods,	lets	understand	the	basics:Flavor	Profile:
Haddock	boasts	a	mild,	slightly	sweet	taste.	It	readily	absorbs	flavors,	making	it	ideal	for	marinades,	sauces,	and	aromatic	herbs.Texture:	Its	firm	yet	delicate	flesh	flakes	easily,	making	it	perfect	for	grilling,	baking,	or	poaching.Versatility:	Haddock	shines	in	various	culinary	styles,	from	classic	fish	and	chips	to	sophisticated	gourmet	dishes.Preparing
Haddock	for	CookingProper	preparation	is	key	to	achieving	the	best	results.	Follow	these	steps:1.	Defrosting:	If	using	frozen	haddock,	defrost	it	overnight	in	the	refrigerator.	Never	defrost	at	room	temperature,	as	this	can	encourage	bacterial	growth.	2.	Cleaning:	If	buying	whole	haddock,	remove	the	head,	tail,	and	fins.	Gut	the	fish	and	rinse
thoroughly	under	cold	water.	3.	Skinning:	While	some	recipes	call	for	leaving	the	skin	on,	others	prefer	it	removed.	To	skin	haddock,	use	a	sharp	knife	to	make	an	incision	along	the	belly	and	carefully	peel	the	skin	off.	4.	Patting	Dry:	Pat	the	haddock	dry	with	paper	towels	to	remove	excess	moisture,	which	can	prevent	browning	and	ensure	even
cooking.Pan-frying	is	an	excellent	method	for	achieving	a	crispy	exterior	and	a	moist,	flaky	interior.	Heres	how	to	pan-fry	haddock	to	perfection:1.	Seasoning:	Season	the	haddock	fillets	with	salt,	pepper,	and	any	desired	herbs	or	spices.	2.	Heating	Oil:	Heat	a	tablespoon	of	olive	oil	or	butter	in	a	non-stick	pan	over	medium-high	heat.	3.	Cooking	Time:
Place	the	haddock	fillets	in	the	pan	and	cook	for	3-4	minutes	per	side,	or	until	golden	brown	and	cooked	through.	4.	Doneness	Test:	To	check	for	doneness,	insert	a	fork	into	the	thickest	part	of	the	fillet.	The	fish	should	flake	easily	and	the	internal	temperature	should	reach	145F	(63C).Baking	Haddock	for	Tender	and	Flavorful	ResultsBaking	haddock
is	a	simple	and	foolproof	method	that	yields	tender,	flavorful	fish.	Follow	these	steps:1.	Preheat	Oven:	Preheat	your	oven	to	400F	(200C).	2.	Preparing	the	Fish:	Season	the	haddock	fillets	with	salt,	pepper,	and	any	desired	herbs	or	spices.	3.	Baking	Time:	Place	the	fillets	on	a	baking	sheet	lined	with	parchment	paper.	Bake	for	12-15	minutes,	or	until
the	fish	is	cooked	through	and	flakes	easily.Grilling	Haddock	for	Smoky	GoodnessGrilling	haddock	imparts	a	smoky	flavor	and	creates	a	beautiful	char.	Heres	how	to	grill	haddock	to	perfection:1.	Prepare	the	Grill:	Preheat	your	gas	or	charcoal	grill	to	medium-high	heat.	2.	Grilling	Time:	Place	the	haddock	fillets	on	the	grill	and	cook	for	3-4	minutes	per
side,	or	until	cooked	through	and	slightly	charred.	3.	Flavor	Boost:	To	enhance	the	flavor,	brush	the	fillets	with	a	marinade	or	basting	sauce	during	grilling.Poaching	haddock	in	a	flavorful	broth	creates	a	delicate	and	flavorful	dish.	Heres	how	to	poach	haddock:1.	Preparing	the	Broth:	Combine	water,	wine,	herbs,	and	spices	in	a	saucepan.	Bring	to	a
simmer	and	add	the	haddock	fillets.	2.	Poaching	Time:	Poach	the	fillets	for	5-7	minutes,	or	until	cooked	through.	Remove	the	fillets	from	the	broth	and	serve	with	the	poaching	liquid	as	a	sauce.Haddock	pairs	well	with	a	variety	of	accompaniments,	depending	on	your	desired	flavor	profile.	Here	are	some	ideas:Classic:	Roasted	vegetables,	mashed
potatoes,	or	a	simple	salad.Mediterranean:	Cherry	tomatoes,	Kalamata	olives,	capers,	and	fresh	herbs.Asian-Inspired:	Stir-fried	vegetables,	rice	noodles,	and	a	ginger-soy	sauce.Creamy:	Creamy	sauces,	such	as	bchamel	or	hollandaise.As	we	conclude	this	culinary	journey,	remember	that	cooking	haddock	is	about	embracing	its	inherent	flavor	and
finding	the	perfect	balance	of	textures	and	tastes.	Experiment	with	different	seasonings,	sauces,	and	accompaniments	to	discover	your	own	signature	haddock	dish.Frequently	Asked	QuestionsQ:	Can	I	freeze	cooked	haddock?A:	Yes,	you	can	freeze	cooked	haddock	for	up	to	3	months.	However,	the	texture	may	change	slightly	after	freezing	and
thawing.Q:	What	are	some	good	substitutes	for	haddock?A:	Other	white	fish	like	cod,	pollock,	or	tilapia	can	be	used	as	substitutes	for	haddock.Q:	How	do	I	know	if	haddock	is	fresh?A:	Fresh	haddock	should	have	bright,	clear	eyes,	firm	flesh,	and	a	mild,	fresh	smell.Q:	What	are	some	creative	ways	to	cook	haddock?A:	You	can	try	baking	haddock	with	a
lemon-herb	crust,	pan-frying	it	with	a	spicy	chili	sauce,	or	grilling	it	with	a	citrus	marinade.Q:	How	do	I	store	fresh	haddock?A:	Fresh	haddock	should	be	stored	in	the	refrigerator	for	up	to	2	days,	wrapped	in	plastic	wrap	or	placed	in	an	airtight	container.	lisaaMC/iStock/GettyImages	Haddock	is	a	member	of	the	extended	cod	clan,	a	delicate	white-
fleshed	fish	that's	wild-caught	on	both	sides	of	the	Atlantic.	It's	usually	an	economical	option	for	fish-lovers,	and	the	current	fishery	is	quite	sustainable:	It's	a	consistent	"Good	Alternative"	in	Seafood	Watch's	seafood	recommendations.	You'll	occasionally	see	the	fish	sold	whole,	but	more	normally	as	full	fillets	or	as	smaller	haddock	loin	fillets.	If	you're
not	sure	how	to	cook	haddock,	loin	fillets	are	the	easiest	starting	point.	A	full	fillet	of	haddock	follows	the	same	basic	template	as	other	conventionally	shaped	fish.	The	thickest	portion	is	behind	the	head	and	above	the	backbone,	with	a	thinner	area	wrapped	around	the	belly	cavity	and	the	ribs.	The	whole	fillet	then	tapers	toward	the	tail	end	of	the
fish.	Cooking	a	whole	fillet	means	the	thinner	tail	end	and	belly	meat	are	done	well	before	the	thicker	portion	above	the	backbone,	while	cutting	the	fillet	into	thicker	and	thinner	portions	means	you	have	to	stagger	their	cooking	times	to	get	everything	to	the	same	doneness.	Haddock	loins	solve	that	problem	neatly:	They're	the	thick	portion	from
above	the	backbone,	with	the	thinner	pieces	trimmed	away.	This	yields	uniform	portions	that	cook	evenly,	and	are	thick	enough	to	remain	moist	and	tasty	when	they're	done.	There's	no	one	best	way	to	cook	haddock,	and	a	simple	internet	search	for	"How	to	cook	haddock"	will	return	hundreds	of	thousands	of	hits.	As	a	rule,	you'll	find	that	most	of	the
recipes	boil	down	to	just	a	handful	of	basic	techniques.	If	you	choose	one	recipe	you	like,	and	make	it	a	few	times	to	master	the	technique,	you'll	soon	be	able	to	handle	any	other	recipe	using	the	same	technique.	The	basics	are	very	simple:	Don't	overcook	it	until	it's	dry,	and	don't	season	it	so	heavily	you	can't	taste	the	delicate	fish	any	more.	Over
time,	if	you	cook	haddock	loins	regularly,	you'll	learn	most	or	all	of	these	standard	techniques:	Deep	Frying:	Haddock	is	a	traditional	choice	for	fish	and	chips,	and	that's	a	good	starting	point.	Dry	the	haddock	very	well	before	dipping	it	in	your	batter,	and	fry	it	in	small	batches	so	the	cold	fish	doesn't	lower	the	temperature	of	the	oil	too	far.	Typically,
you'll	need	to	cook	loins	for	5	to	7	minutes	in	total.	Pan	Frying:	Haddock	needs	some	sort	of	breading	to	protect	its	delicate	flesh	from	the	searing	heat	of	the	pan,	and	to	help	prevent	it	falling	apart	when	you	turn	it.	Use	a	fairly	hot	pan,	so	the	breading	can	brown	fully	before	the	quick-cooking	fish	is	done.	Allow	3	to	5	minutes	per	side.	Oven	Baking:
Baking	is	one	of	the	most	versatile	ways	to	prepare	haddock	loins,	because	you	can	use	any	herbs,	spices	or	other	toppings	you	choose	and	not	have	to	worry	about	them	burning	or	falling	off.	A	good	rule	is	to	allow	10	minutes	of	baking	time	per	inch	of	thickness,	or	typically	8	to	12	minutes	for	loins.	Baking	in	Sauce:	If	you're	not	sure	how	to	cook
haddock,	loin	fillets	are	the	easiest	starting	point.	Many	recipes	cook	the	haddock	in	a	dish	with	sauce,	typically	a	white	sauce	or	tomato-based	sauce.	If	you	start	with	a	warm	or	hot	sauce,	this	might	take	only	5	to	8	minutes	longer	than	baking	the	loins	alone.	If	your	sauce	is	cold	or	at	room	temperature	it	can	take	longer,	so	follow	your	recipe's
suggested	timing.	En	Papillote:	This	technique	is	much	the	same	as	baking,	except	you	wrap	the	haddock	loins	in	a	pouch	of	parchment	paper	before	baking	them.	The	parchment	traps	moisture	inside,	steaming	the	haddock	loin	gently	in	its	own	juices	and	allowing	you	to	infuse	it	with	flavors	from	herbs,	wine	or	other	ingredients.	The	rule	of	cooking
10	minutes	per	inch	of	thickness	applies	here,	as	well.	Grilling:	Haddock	is	too	delicate	to	grill	the	way	you'd	do	with	a	salmon	fillet	or	tuna	steak,	but	that	doesn't	mean	you	can't.	Use	one	of	the	mesh	baskets	designed	for	fish-grilling,	and	follow	the	10-minute	rule.	If	you	don't	have	a	basket,	buy	or	improvise	a	shallow	foil	container	and	oil	or	spray
the	inside,	then	lay	the	loins	on	it	and	cook	them	for	10	to	15	minutes.	Looking	for	ways	you	can	add	seafood	to	your	diet?	These	haddock	recipes	are	exactly	what	you	need.	With	its	firm	texture	and	slightly	sweet	flavor,	haddock	is	ideal	for	baking,	broiling,	smoking,	and	frying.	WANT	TO	SAVE	THIS	RECIPE?Enter	your	email	below	&	we'll	send	it
straight	to	your	inbox.	Besides	being	tasty	and	versatile,	its	also	nutritious	and	widely	available	all	year	round.	These,	plus	its	affordability,	make	haddock	a	great	option	for	your	everyday	meals.	If	youre	new	to	cooking	with	haddock,	youve	come	to	the	right	place.	This	recipe	round-up	is	all	youll	need	to	get	you	started.	Look	forward	to	creamy
chowder,	crunchy	fish	sandwich,	succulent	baked	fish,	and	so	much	more.	This	simple	20-minute	recipe	makes	a	mouthwatering	dish	that	looks	and	tastes	like	it	came	straight	out	of	a	fancy	restaurant.	This	baked	dish	has	a	crispy	and	crunchy	parmesan	crust	with	a	flaky	and	flavorful	filleted	fish	underneath.	Heres	how	ridiculously	easy	its	done:	top
haddock	fillets	with	a	breading	made	of	parmesan,	breadcrumbs,	Old	Bay,	garlic	powder,	and	mayo.	Pop	it	in	the	oven.	Fifteen	minutes	later,	boom,	lunch	or	dinner	is	ready.	Crunchy	on	the	outside,	juicy	and	flaky	on	the	inside,	and	delicious	in	every	bite:	thats	New	England	baked	haddock	for	you.	All	it	takes	are	haddock,	butter,	and	breadcrumbs	to
whip	up	this	incredibly	mouthwatering	lunch.	With	just	3	ingredients	and	5	minutes	of	prep,	this	baked	dish	couldnt	be	easier	to	make.	Its	also	super	affordable	and	seriously	scrumptious.	Pro-tip:	if	you	have	them	on	hand,	season	the	fish	with	lemon	and	garnish	it	with	parsley.	These	simple	additions	will	make	a	huge	difference.	Give	the	humble
haddock	a	Mediterranean	flair	with	this	easy,	one-pan	recipe!	Here	the	fish	gets	accompanied	by	artichoke	hearts	and	olives,	and	flavored	with	lemon,	garlic,	white	wine,	and	lots	of	herbs	and	spices.	Its	savory,	zesty,	and	spicy	with	a	subtle	hint	of	sweetness.	Its	a	bright	and	colorful	dish	thatll	add	joy	to	your	day.	This	is	another	fantastic	recipe	for	a
panko-crusted	haddock.	Here,	the	fish	is	seasoned	with	Creole	seasoning	for	a	robust	flavor.	Its	covered	entirely	in	breadcrumbs,	giving	every	bite	an	extra	crunch.	The	fish	is	also	pre-dredged	with	flour	and	coated	with	beaten	eggs	to	ensure	the	breadcrumbs	stick	well	to	the	fish.	Serve	this	dish	with	tartar	sauce	or	ranch	dressing	for	dipping.	You
can	also	turn	it	into	a	full	meal	by	serving	fries	on	the	side.	Haddock	fillets	are	drenched	in	melted	butter,	seasoned	with	lemon	juice,	paprika,	salt,	and	pepper,	and	baked	to	golden	perfection.	This	simple	recipe	produces	a	ridiculously	buttery	fish	thats	wonderfully	firm	and	flaky.	The	lemon	juice	provides	the	perfect	tangy	contrast	to	the	richness	of
the	butter.	It	comes	together	in	under	30	minutes,	which	makes	it	a	fantastic	dish	to	make	on	a	busy	day.	Lemon,	garlic,	and	parmesan	are	a	match	made	in	heaven.	As	long	as	these	three	are	together,	you	dont	need	much	else	to	flavor	a	dish.	In	this	recipe,	haddock	fillets	are	seasoned	with	a	simple	mix	of	salt,	pepper,	and	garlic	powder.	Theyre
sprinkled	with	parmesan	and	baked	to	perfection.	Its	so	simple,	yet	spectacular.	All	thats	left	is	to	garnish	it	with	lemon	wedges	for	squeezing	for	the	perfect	finish.	This	next	recipe	combines	two	fantastic	seafood	items	to	make	one	phenomenal	dish.	Haddock	fillets	are	stuffed	with	a	sweet	crabmeat	and	breadcrumb	mixture	and	baked	until	golden.
The	combination	of	the	delicate	tastes	and	textures	of	the	fish	and	the	crab	is	simply	*chefs	kiss.*	Serve	this	dish	on	a	bed	of	thinly	sliced	baked	potatoes	or	finish	it	with	a	lemon	butter	sauce.	Or,	just	enjoy	it	as	is!	If	youre	reading	this	during	the	summer,	this	recipe	is	perfect	for	you!	Say	hello	to	grilled	haddock	topped	with	a	lemon	caper	sauce.
Since	haddock,	and	fish,	in	general,	has	a	mild	taste,	it	absorbs	flavors	like	a	sponge.	With	a	wonderful	balance	of	salty	and	tangy,	the	lemon	caper	sauce	is	perfect	for	lending	flavors	to	the	fish.	Pro-tip:	keep	the	fish	from	sticking	to	the	grills	grates	by	placing	the	haddock	on	top	of	lemon	slices.	Agrodolce	is	a	sweet	and	sour	Italian	condiment	made	by
cooking	sugar	and	vinegar	until	reduced	to	a	thick	glaze.	In	this	dish,	whole	onions	and	mushrooms	are	cooked	together	with	the	sauce.	The	sauce	is	drizzled	over	seared	haddock	fillets,	which	are	then	baked	to	perfection.	With	its	deep,	robust	flavors,	this	dish	deserves	a	standing	ovation.	These	sensational	fish	tacos	will	make	you	look	forward	to
Taco	Tuesdays	even	more.	Here,	the	haddock	fillets	are	given	a	good	rubbing	of	a	smoky	spice	blend	and	then	seared	to	blackened	perfection.	The	fillets	go	on	top	of	soft	tortillas	and	are	finished	off	with	refreshing	mango	salsa	for	a	wonderful	balance	of	flavors.	To	make	it	even	more	extra,	top	the	fish	and	salsa	with	heaping	spoonfuls	of	chipotle	sour
cream.	The	recipe	is	a	simple	mix	of	sour	cream,	canned	chipotle	and	adobo	sauce,	lime	juice,	and	salt.	If	youre	a	sucker	for	fish	fillet	sandwiches,	this	recipe	is	screaming	your	name.	Haddock	fillets	are	covered	in	crushed	cracker	batter	and	deep-fried	until	golden.	Even	on	their	own,	these	crunchy	delights	are	already	pretty	epic.	Each	fillet	gets
smeared	with	a	creamy	tartar	sauce	and	goes	in	between	a	pair	of	toasted	buttered	buns.	Move	over,	McDonalds,	this	is	how	Filet-O-Fish	should	be	done.	This	haddock	chowder	is	thick,	creamy,	and	bursting	with	a	smoky	flavor.	Besides	the	smoked	haddock,	this	soup	also	gets	a	phenomenal	flavor.	It	has	a	combination	of	onions,	leeks,	celery,	corn,
potatoes,	garlic,	and	thyme.	Serve	it	hot	on	a	cold,	rainy	evening	for	a	cozy,	comforting	meal.	The	chowder	is	already	filling	on	its	own.	But	to	make	it	even	heartier,	serve	it	with	crusty	bread	or	in	a	bread	bowl.	If	you	want	a	dish	that	allows	the	subtle,	sweet	flavor	of	haddock	to	truly	shine,	this	recipe	has	you	covered.	Heres	all	youll	need	to	do:
season	haddock	with	salt,	pat	it	with	butter,	sprinkle	it	with	breadcrumbs,	and	pop	it	in	the	broiler.	In	just	10	minutes,	the	dish	is	ready	to	be	devoured.	Serve	with	lemon	wedges	for	a	citrus-flavored	fish.	Try	these	haddock	recipes	for	easy,	healthy	seafood	meals!	Haddock	can	be	baked,	broiled,	grilled,	and	even	made	into	chowder.	Itll	be	your	new
favorite	fish!	Parmesan-Crusted	Haddock	New	England	Baked	Haddock	One-Pan	Mediterranean	Haddock	with	Artichoke	Hearts	Panko-Crusted	Oven-Fried	Haddock	Butter	Baked	Haddock	Parmesan-Baked	Haddock	with	Lemon	and	Garlic	Baked	Stuffed	Haddock	Grilled	Haddock	with	Lemon	Caper	Sauce	Seared	Haddock	with	Mushroom	Agrodolce
Smoky	Blackened	Haddock	Fish	Tacos	Haddock	Fish	Sandwich	Smoked	Haddock	Chowder	Simple	Broiled	Haddock	Select	your	favorite	recipe.	Organize	all	the	required	ingredients.	Prep	a	haddock	meal	in	30	minutes	or	less!	As	with	all	white	fish,	haddock	can	be	tricky	to	get	right	at	first,	but	with	care	and	practice	it's	easy	to	master	this	delicately-
flavoured	fish.	Fear	of	undercooking	often	results	in	overcooked	fish	-	take	off	the	heat	when	the	fish	is	just	starting	to	flake	and	is	hot	in	the	middle,	the	residual	heat	will	finish	off	cooking	the	fish	while	you're	plating	up.	Cooking	haddock	wholeBaking	haddock	is	a	superb	way	to	cook	a	whole	haddock.	Ensure	that	its	been	gutted,	gills	and	scales
removed	(which	can	be	done	by	the	fishmonger).	Like	most	whole	fish,	haddock	can	also	be	barbecued,	cooked	en-papillote	or	roasted.	If	youre	roasting	haddock	add	a	generous	amount	to	the	cavity	of	a	whole	fish	and	into	the	slashed	flesh	before	cooking	-	this	will	add	a	depth	of	flavour.	For	a	rough	guide,	roast	haddock	for	around	12-15	minutes	per
1lb	of	weight	at	200C/gas	mark	6.	To	check	that	the	fish	is	hot	all	the	way	through	insert	a	skewer	into	the	thickest	part	it	should	come	out	hot,	the	flesh	should	also	be	flaky.	Cooking	haddock	filletHaddock	fillets	are	readily	available	from	your	fishmonger.	When	cooking	a	haddock	fillet,	make	sure	that	it	has	been	pin-boned	first.	Battered	haddock	is
probably	the	most	popular	method,	but	try	pan-frying	or	cooking	en-papillote.	To	crisp	the	skin	of	haddock	when	pan-frying,	place	it	skin-side	down	in	a	preheated	pan	for	a	majority	of	the	cooking	time,	and	only	turn	it	over	in	the	last	minute	to	finish	it	off.	2This	crispy	lemon,	parsley,	and	parmesan	coating	adds	real	depth	to	the	fish.	Served	with	a
speedy	butter	bean	and	tomato	salad,	it	makes	for	a	delicious	midweek	dinner	and	takes	less	than	half	an	hour	to	prepare!	Recipe:	Crusted	parmesan	and	herb	haddockAdvertisement	-	Continue	Reading	Below3This	fish	bake	requires	just	five	ingredients	and	is	on	the	table	in	under	the	hour,	how's	that	for	a	midweek	miracle?	We	can't	get	enough	of
the	combination	of	tender	haddock,	cheese	sauce,	leeks,	and	vibrant	spinach.	Serve	with	seasonal	greens	drizzled	with	fresh	lemon	juice	couldn't	be	simpler.	Recipe:	Haddock	florentine	bake4Good	HousekeepingThis	tart	is	inspired	by	the	iconic	omelette	Arnold	Bennett	(named	after	the	author	who	ordered	the	indulgent	breakfast	dish,	combining
fluffy	eggs,	bchamel	sauce,	smoked	haddock,	and	cheese	while	staying	at	The	Savoy).	Serve	with	a	crisp	green	salad	dressed	in	a	punchy	vinaigrette	to	help	cut	through	the	richer	flavours.Recipe:	Cheesy	smoked	haddock	tartAdvertisement	-	Continue	Reading	Below5Ready	in	a	flash,	this	vibrant	haddock	and	tomato	casserole	will	transport	you	to
sunnier	shores	no	matter	what	the	weather's	like	outside.	Serve	with	fresh	basil	and	chilli	flakes	if	you	like	it	hot,	plus	freshly-baked	bread	to	mop	up	all	that	gorgeous	sauce.	Recipe:	Haddock	and	tomato	casserole6Packed	with	flavour	and	protein,	its	hard	to	believe	this	recipe	is	on	the	table	in	under	20	minutes.	Serve	as	is	for	a	light	lunch	or	with	a
simple	green	salad,	or	alongside	buttered	new	potatoes	and	steamed	seasonal	greens	for	a	more	substantial	supper.	Recipe:	Poached	haddock	and	eggAdvertisement	-	Continue	Reading	Below7This	risotto	recipe	lets	the	oven	work	its	magic,	leaving	you	with	plenty	of	hands-off	time	to	lay	the	table	or	pour	a	glass	of	chilled	white	wine.Recipe:	Baked
haddock	risottoAdvertisement	-	Continue	Reading	Below9Courtesy	Getty	Images//Getty	ImagesWe're	big	fans	of	a	classic	fish	pie	here	at	Good	Housekeeping,	but	this	simple	smoked	haddock	pie	recipe	might	just	take	the	crown.	Topped	with	golden	breadcrumbs	and	packed	with	flaky	fish,	leeks,	spinach,	peas,	and	a	delicious	cheese	sauce,	it's	a	dish
to	return	to	time	and	time	again	especially	when	the	colder	weather	sets	in.Recipe:	Smoked	haddock	pieAdvertisement	-	Continue	Reading	Below12Mariha-kitchen//Getty	ImagesIf	you're	looking	for	a	decadent	dish	to	offer	comfort	from	the	autumn	chill,	it's	hard	to	beat	this	classic	fish	pie.	With	a	generous	filling	of	succulent	smoked	haddock	and
creamy	mashed	potato	topping,	we're	confident	you'll	be	returning	to	this	recipe	time	and	time	again.	Recipe:	Smoked	haddock	fish	pieAdvertisement	-	Continue	Reading	Below14getty//Getty	ImagesNothing	beats	a	jacket	potato,	its	crispy	skin	and	warm,	fluffy	inside	are	the	perfect	remedy	for	colder	weather.	This	indulgent	filling	of	smoked	haddock,
crme	frache,	and	chives	elevates	the	humble	spud	to	new	heights.Recipe:	Baked	tatties	with	smoked	haddock	Millie	WestFreelance	JournalistMillie	is	freelance	journalist	and	editor	with	five	years	experience	writing	product	reviews,	buying	guides,	breaking	news	and	about	the	latest	trends.	Millie	has	also	reviewed	countless	restaurants	and	written
travel	features	for	British	GQ,	The	Telegraph	and	the	Independent,	and	has	interviewed	a	number	of	leading	chefs,	including	Jamie	Oliver,	Heston	Blumenthal	and	Raymond	Blanc.	Founder	of	creative	catering	brand	@grazeandgorge,	Millie	also	spends	her	time	creating	seasonal	recipes	and	tablescape	content,	as	well	as	planning	her	next	golden
retriever-friendly	getaway	and	rearranging	her	own	home	bar	cart	(...	again).	Watch	NextAdvertisement	-	Continue	Reading	Below

How	to	cook	haddock	loin	fillets.	How	to	cook	haddock	loin	in	the	oven.	How	to	cook	haddock	loin	in	a	pan.	How	to	cook	a	haddock	loin.
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