Easy Baked Parmesan Tilapia
Serves 2
Ingredients

2 tilapia fillets
Salt and pepper, to taste
2 TBS butter, softened
1 clove garlic
1/2 tsp fresh thyme leaves
1/3 c finely grated Parmesan cheese
1 lemon

Instructions
1. Preheat the oven to 400ºF.

2. Pat the tilapia dry with paper towels, and season it generously on both sides with salt and pepper.

3. Lay the tilapia on a lightly oiled baking sheet (or in a dish). Bake for 10-12 minutes.

4. While the fish is baking, mince the garlic and grate the Parmesan. Mix the butter, Parmesan, garlic, and thyme into a paste.

5. As soon as you remove the fish from the oven, carefully turn the fillets over and spread them evenly with the butter/cheese mixture. 

6. Put the fish under the broiler for 2-3 minutes, until the cheese is golden and bubbly.

7. Serve with lemon wedges.

