
    

Breaded Lingcod   

A family favourite – super easy to make!   

 

Stone wheat thins – about  4 or 5  

 

3 TBSP flour 

 

Salt and Pepper 

 

2 eggs  

 

Vegetable oil  

In a large Ziploc bag, crush stone wheat thins until they are tiny 
pieces (a rolling pin works well without puncturing the bag), add flour 
and a liberal amount of salt and pepper.  

Cut up cod into 3 x 3 inch by ¾ inch thick pieces. Dip cod pieces one 
at a time into beaten eggs and put into bag and gently shake until 
covered in mix. Place breaded cod into pre heated pan of vegetable 
oil about ¼ inch deep. Cook until golden brown and cod flakes apart 
easily. Serve with tartar sauce.      


