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Braised Halibut with Baby Bella Mushrooms

Serves 4

“It’s cold…No one loves me…Somebody hold me”…and then you come home to this love blanket at the table and suddenly your soul just got a little warmer.  By the way, that was me crying out…please don’t judge. 
Ingredients

2 tablespoons olive oil 

4 Halibut fillets( at least 1 inch thick) 6 to 8 ounces each with the skin on…you could also use Monkfish but remove the skin 

Salt and pepper to taste

2 tablespoons butter

16 ounces of Baby Bella mushrooms sliced thin…any mushroom will do…it’s the weekday for Pete’s sake. 

1 cup sliced yellow onion

1 tablespoon minced garlic

2 tablespoons all-purpose flour

2 tablespoons tomato paste

2 cups Fish or Chicken Stock…Yes we make our own at Metro and yes, it is quite sexy. 

1 tablespoon coarsely chopped fresh rosemary leaves

½ pound of Orzo cooked in boiling salted water till al dente…if this task seems too hard for you please let me hold you then spank you for never learning how to boil water. 

2 tablespoons chopped fresh flat leaf parsley 

How it’s done

Heat a large skillet to medium-high heat and add the olive oil. Season the Halibut on both sides with salt and pepper. Place the Halibut, flesh side down in the pan and sear until golden brown, about 2 minutes. Turn the fillet over and sear on the second side for another 2 minutes. Remove the fish from the pan and transfer to a platter.   Next add the butter and mushrooms. Sauté the mushrooms, stirring occasionally, until browned and most of the liquid has evaporated, about 4 to 5 minutes. Add the onions and garlic to the pan and sauté for 3 to 4 minutes. Sprinkle the flour into the pan and cook, stirring often to make a light brown roux, about 4 to 5 minutes. Add the tomato paste, stock and rosemary to the pan, bring to a boil and reduce to a simmer and let cook for about 10 minutes. Return the Halibut to the pan with any juices for the plate, and cook the fish for 8 minutes. Turn the fish over and cook until the meat is just opaque, about 6 minutes more. To serve plate orzo on to a large serving platter and arrange halibut on top and then pour over sauce and garnish with chopped parsley.   [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
