
 

Organic Fennel Haddock with Potato Crisps 

Wholesale: $9.35 
Serves: 2  
Time: 45 minutes 
Kitchen Supplies: baking sheet, 2 medium bowls 
Note: Refrigerate until ready to cook.  

Tags: Ocean Wise, Nut-Free, Gluten-Free, Dairy-Free, Paleo 

Description:  
Introducing, your new favourite way to cook potatoes. Crispy like chips, nutritious like a vegetable.  Easy, 
like one-sheet pan recipes are. This dilly, citrusy, haddock with crispy potatoes and sweet fennel is all you 
need to punch up this week's dinner!  

This Meal Kit comes with everything you need to make a healthy #glutenfree, #nutfree, and #dairyfree 
meal for 2 people! This recipe uses #OceanWise fish, as well as organically grown and locally sourced 
produce. We assume you have basic kitchen tools, salt, pepper, and olive oil. Please note that allergy 
preferences and substitutions cannot be accommodated. 

Recipe Ingredients 
● 300g haddock fillets   
● ½ tbsp. dried dill, divided   
● ½ fennel bulb   
● 1 orange   
● 1 lemon  
● 1 lb. potatoes   
● salt and pepper   
● 3 tbsp. olive oil   

Preheat and Prepare Ingredients   
● Preheat oven to 350°F.  
● Season haddock with ½ tbsp. dried dill, salt and pepper.   
● Rinse and thinly slice fennel, including fronds.   
● Cut orange and lemon in half, removing seeds from both the orange and lemon. Thinly slice the 

whole orange and half the lemon into ½-inch thick slices. Set aside the half lemon.    
● Scrub, pat dry, and slice potatoes paper-thin.   

  
Arrange Ingredients to Roast   

● In a medium bowl, toss potatoes with 2 tbsp. olive oil, ½ tbsp. dried dill, salt and pepper.  
● In another bowl, toss orange slices, lemon slices, and fennel slices with 1 tbsp. olive oil, salt and 

pepper.   
● Evenly distribute potatoes onto baking sheet. Then add citrus and fennel mixture evenly on top.   
● Top the baking sheet with the seasoned haddock.   
●   

Roast Ingredients   


