
Broiled Sardines with Lemon and Thyme

30 min

CA

Serves 2-4

Video Avail

Ingredients

2 fresh thyme sprigs plus some for garnish

1 thinly sliced lemon plus some for wedges for serving

Pinch of salt and pepper

3 tbsp. extra virgin olive oil

1 1/2 lbs. sardines (~12 fish), 

cleaned (may leave head and tail) 

Adjust oven rack 2-4 inches from broiler.
Place empty pan in oven and heat for 5 mins. 
Wrap each thyme spring in a lemon slice and stuff one into each sardine.



Season with salt and pepper, to taste. 
Remove pan from oven and pour in half of the olive oil.
Place the sardines in the pan and drizzle with remaining oil.
Broil sardines for 4-5 minutes, or until cooked through. 
Gently remove sardines with a spatula, pour the pan juices over them, sprinkle
with thyme, and serve with lemon wedges. 

Notes
Sardines are done cooking when they are opaque, browned, and the tip of a knife
easily flakes the thickest part.
Sardines are best baked, broiled, or grilled.
Sardine skin is fragile. Use a buffer, such as grape leaves, to keep skin intact.

Recipe by Mark Bittman, of The Bittman Project, originally published in New York
Times Cooking
Photo by Evan Sung for the New York Times

Species Group
Herring, Mackerel, Sardine

https://bittmanproject.com/
https://cooking.nytimes.com/recipes/1013405-broiled-sardines-with-lemon-and-thyme
https://cooking.nytimes.com/recipes/1013405-broiled-sardines-with-lemon-and-thyme

