Norwegian Lemon-Baked Cod for Two
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I love fresh cod, and this lemony-lovely dish is so simple to make. 
Ingredients:

12 ounces (more or less) raw cod fish fillets  

¼ cup butter (half a stick/4 tablespoons), melted  

2 tablespoons lemon juice (the juice of half a lemon)

Zest of half a lemon
¼ cup all-purpose flour  (I use tapioca flour to make it no-carb)
½ teaspoon salt  

¼ teaspoon ground white pepper, more to taste  

⅛ - ¼ teaspoon paprika (enough to dust all the fillets before baking)

⅛ - ¼ teaspoon dried dill weed
Lemon wedges, for garnishing the dish and to squeeze over the fish fillets
Preparation:
Preheat your oven to 350° F. If the fish fillets are large, cut into serving pieces. 

Mix the butter, lemon juice and zest. In another bowl, mix the flour, salt and white pepper. Dip fish into butter mixture; coat fish with flour mixture. 

Place fish in un-greased square baking dish. Pour the remaining butter mixture over fish; sprinkle with paprika. Cook uncovered in oven until fish flakes easily with fork, about 30 minutes. Garnish the fillets with a sprinkling of dried dill and serve with lemon wedges, squeezing the juice over the fillets, if desired.
