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Fish Marinade Recipe
Ingredients

1/4 cup olive oil

1/4 cup lemon juice

1/4 cup dry white wine

1/2 small onion (finely chopped)

1 tbsp. soy sauce

1/2 tsp. dry oregano

1/2 tsp. dry basil

2 garlic cloves (minced)

salt and pepper

Directions

Mix all ingredients together thoroughly in a glass container. 

Don't use a metal dish, which can give a metallic taste to the fish. 

Marinade fish for 1 to 3 hours in the refrigerator. 

Broil, grill, or bake fish in a preheated oven at 475° F (245° C). 

You can boil the extra marinade for a sauce or glaze.

Sole-ful Tips For Great-Tasting Fish!
http://www.bodybuilding.com/fun/iovate4.htm
