
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

Did You Know?
Collards go by 
many names, 

including 
“colewort” and 
“tree cabbage.”

This recipe takes inspiration from the 
country cooking of Louisiana. Traditional 
Cajun spices—including smoked paprika, 
ground mustard and cayenne pepper—
lend a pleasant heat to our catfi sh. We’re 
serving it with sweet potatoes and collard 
greens “au gratin,” or baked into a rich, 
creamy casserole (ours features béchamel, a 
classic French sauce). The sweet and earthy 
seasonal vegetables make for a delicious 
counterpoint to the zesty catfi sh.

PREP T IME: 15 minutes
COOK TIME:  30-40 minutes
SERVINGS:  4

3 Tbsp 
ALL-PURPOSE 

FLOUR

KNICK KNACKS:

3 cloves 
GARLIC

1 bunch 
COLLARD GREENS

4 Tbsp 
BUTTER

1 Tbsp 
CAJUN SPICE 

BLEND

4 
CATFISH FILLETS

1 
LEMON

¾ cup 
WHOLE MILK

1 lb
SWEET POTATOES

Blackened Cajun 
Catfi sh
with Sweet Potato & 
Collard Green Gratin

BLUE APRON WINE PAIRING:

Wooldridge Creek White Wine, 2015
Order wine and view other perfect pairings 
at blueapron.com.



Share your photos #blueapron

  1  Prepare the ingredients: 
 F Preheat the oven to 450°F. 

 F Wash and dry the fresh produce. 

 F Halve the sweet potatoes lengthwise, then cut crosswise into ¼-inch-
thick pieces. 

 F Remove and discard the collard green stems; finely chop the leaves. 

 F Quarter and deseed the lemon. 

 F Peel and finely chop the garlic. 

  2  Cook the vegetables: 
 F In a large pan (nonstick, if you have one), heat 1 tablespoon of olive oil on 

medium-high until hot. 

 F Add the sweet potatoes; season with salt and pepper. Cook, 
stirring occasionally, 3 to 4 minutes, or until lightly browned and  
slightly softened.

 F Add the collard greens; season with salt and pepper. Cook, stirring 
occasionally, 2 to 3 minutes, or until slightly wilted. 

 F Add ½ cup of water and cook, stirring occasionally, 4 to 6 minutes, or 
until the collard greens have wilted and the water has cooked off. 

 F Stir in the juice of 2 lemon wedges. Turn off the heat; season with salt 
and pepper to taste.  

  3  Make the béchamel sauce: 
 F Once the vegetables have cooked for about 5 minutes, in a large pot, heat 

the butter on medium-high until melted. 

 F Add the garlic; season with salt and pepper. Cook, stirring constantly, 
30 seconds to 1 minute, or until fragrant. 

 F Add the flour and cook, whisking frequently, 30 seconds to 1 minute, or 
until well combined. 

 F Slowly whisk in the milk and ½ cup of water; cook, whisking  frequently, 
2 to 4 minutes, or until thickened. Turn off the heat; season with salt  
and pepper to taste.

  4  Assemble & bake the gratin: 
 F Transfer the cooked vegetables to the pot of béchamel sauce; stir  

to thoroughly combine. Transfer the mixture to a baking dish. 

 F Bake 16 to 18 minutes, or until golden brown. Remove from the oven.  
Let stand for at least 2 minutes before serving.

  5  Coat the catfish:
 F While the gratin bakes, place the spice blend on a plate. Pat the catfish 
fillets dry with paper towels; season with salt and pepper on both sides. 
Coat 1 side of each seasoned fillet in the spice blend (tapping off any 
excess). Transfer to a separate plate.  

  6  Cook the catfish & serve your dish:
 F Once the gratin has baked for about 10 minutes, wipe out the pan used 

to cook the vegetables. In the same pan, heat 1 tablespoon of olive oil on 
medium-high until hot. 

 F Add the coated catfish fillets, coated sides down, and cook 4 to 5 
minutes on the first side, or until browned and crispy. Flip and cook 2 to 3 
minutes, or until lightly browned and cooked through. Turn off the heat.

 F Top with the juice of the remaining lemon wedges. Transfer to a 
serving dish. Serve with the baked gratin. Enjoy!   
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