
Fish Casserole 
 

Ingredients: 
1 large onion, cut into 1/8-inch  s lices  
5  tab les p oons  uns alted  b utter 
4  p ound s  f is h  f illets  
S alt to tas te 
1/2  p ound  M arinated  M us h room s  
3 /4  p ound  f res h  or canned  M orello ( s our)  ch erries , p itted  
4  B rined  C ucum b ers , d iced  into 1/2 -inch  cub es  
1 cup  canned  p ick le m arinad e 
3  tab les p oons  f inely  ch op p ed  p ars ley  
 
D irec tio ns: 
S aute onions  ov er m od erate h eat in 2  tab les p oons  b utter f or 8-10  m inutes , 
or until p ale gold en.  
C ut th e f is h  f illets  into 2  1/2 - to 3 -inch  p ieces  and  s p rink le w ith  s alt.  
S et th e b ak ing rack  at th e top  lev el of  th e ov en ( b e s ure y ou h av e room  f or th e p ot)  
and  p reh eat th e ov en to 4 5 0 F .  
G reas e a D utch  ov en w ith  1 1/2  tab les p oons  b utter and  p lace th e f is h  p ieces  on it.  
S p rink le each  lay er w ith  th e m us h room s , ch erries , p ick les , and  s auteed  onions .  
M elt th e rem aining b utter and  d rib b le it ov er th e f is h .  
B ak e th e f is h , uncov ered  f or 5  m inutes .  
P our th e p ick le m arinad e ev enly  all ov er th e f is h , cov er, and  p lace ov er m od erately  
low  h eat on top  of  th e s tov e.  
S im m er f or ab out 15  m inutes .  


