Lemon Herb Baked Cod Loin
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I nstructions

. Preheat oven to 400°F.

. Place cod in abaking dish and drizzle with olive ail.

. Sprinkle with lemon ze<t, juice, garlic, herbs, salt, and pepper.
. Bake for 12-15 minutes or until fish flakes easily with afork.
. Serve with roasted vegetables or rice.
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