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WESTHOOK
s




Cob loins 





with herby lentils





1tbsp sunflower oil 


1 large leek, thinly sliced 


1 stick celery, sliced 


100g split red lentils, rinsed 


400g can chopped tomatoes with herbs 


600g cob/hake loins, cut into 4 


New potatoes, green beans and peas, to serve 





Method 


1 Heat oil in a large saucepan and cook the leek and celery for 5 minutes. Add the lentils, tomatoes and 150ml water. Bring to the boil and simmer for 25 minutes. Season.��2 Preheat oven to 220.  Divide the lentils between 4 large squares of greaseproof paper. Put a piece of fish on each. Fold to make 4 loose parcels – seal edges, leaving room for air to circulate – and place on a baking tray.��3 Bake for 15 minutes, and serve with the vegetables.
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