Lemon and chilli fish with new potatoes and green beans
Ingredients

Filleted fish of your choice

Spray olive oil

½ Lemon 
Sea salt to season (optional) 

Red chilli finely chopped (optional)

Cracked black pepper (to taste)

2-4 teaspoons Coriander finely chopped

Method

1. Place fish in an oven proof dish, lightly spray with olive oil, salt and squeeze lemon juice on to fish (do this to both sides)
2. Sprinkle chilli on top and pop into hot oven 200° C for 15-20mins or until cooked

3. Garnish with coriander and serve with boiled new potatoes and stir-fried green beans 
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