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THE JUDICIAL PALATE |  BY SUSAN E. POPPITI, ESQUIRE

Season the cod with sea salt and pep-
per and set aside. Heat the olive oil in a 
flat casserole pot over medium-low heat. 
Add the caraway seeds and cook, moving 
them around with a wooden spoon, for 
about one minute. Turn the heat to low 
and add the garlic, ginger, and lemon-
grass pastes. Stir and sauté for another 
minute. Then add the coconut milk and 
the coconut cream, which, like regular 
cream, is a bit thicker than its milk 
counterpart. Simmer for two minutes 
before whisking in the turmeric and 
curry powder. Add the tomatoes and 
continue to simmer on low heat for 
five minutes.

Prepare jasmine rice according to 
the package instructions. About five 
minutes before the rice if finished, add 

the cod pieces to the coconut milk mixture and 
poach until a fork goes through the fish easily. 
This should only take a few minutes.

Plate the rice in a pasta bowl. Top with several 
pieces of cod along with the broth. Garnish with 
several sprigs of watercress, a lime wedge, and 
a few shakes of Aleppo pepper. 

For a refreshing and crisp wine pairing, choose 
a Sauvignon Blanc. I enjoy Arona Sauvignon Blanc 
(2021) from Marlborough, New Zealand, with this 
dish. The nose and palate of citrus and peach, 
along with a hint of green bell pepper, comple-
ment the coconut broth’s moderate spice.

Welcome spring…bring your taste buds to 
the table. 

April ushers in the season of 

greens and has us set aside 

those hearty cold-weather 

dishes until next year. From 

asparagus to watercress, vibrant greens 

fill our plates. One of my favorite fish 

dishes to feature the bright colors and 

flavors of the season is my take on a cod 

curry. It’s easy enough for a weeknight 

but elegant enough for company. The 

lemongrass gives the coconut milk a 

lovely hint of green — actually, more 

chartreuse — while the ginger, curry, and 

watercress provide a nice kick. The quan-

tities below are intended to serve four.

Susan E. Poppiti is Associate Fac-
ulty in Mathematics at Immaculata 
University and a math coach for 
middle school, high school, and 
college students. To further her 

commitment to mathematics education, she also 
serves as a math content expert for UPchieve, an 
ed-tech nonprofit providing free, online STEM 
tutoring to high school students. Susan can be 
reached at spoppiti@hotmail.com. 

Spring into Green with a Cod Curry

Cod Curry Recipe
Ingredients

• 1½ pound cod loin, cut into 1½ inch cubes
• Sea salt
• Fresh ground pepper
• 2 tablespoons extra virgin olive oil
• 1 tablespoon caraway seeds
• 1 tablespoon garlic paste (the stir-in paste in a squeezable  
 tube is very convenient)
• 1 tablespoon ginger paste (again, I recommend the tube)
• 1 tablespoon lemongrass paste (a tube, yet again)
• 14-ounce can unsweetened coconut milk
• 2 6-ounce cans unsweetened coconut cream
• 1 teaspoon turmeric
• 2 teaspoons curry powder 
• ½ pint heirloom cherry or grape tomatoes, halved
• 1½ to 2 cups jasmine rice
• 1 bunch fresh watercress
• 1 lime
• Aleppo pepper
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