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Cold Poached Halibut over Baby Spinach with a Lemon Basil Dressing

Serves 4

You know when it’s hot as hades outside and some fellow traveler asks you “Is it hot enough for you?’ and all you want to do is run them over with your car, repeatedly. Well relax little chef knowing that your dinner was made earlier and the only thing standing in front of you and a leisurely delicious dinner is hosing off the fellow traveler from the bumper…oh no…I’m still running them over, but without all the stress….dinner is made.
Ingredients 

For the Halibut
6 cups water

2 ½ cups white wine
4 each 6 to 8 ounce halibut fillets skin removed
Ground white pepper

2 each 5-ounce packages of baby spinach

For the Lemon Basil Dressing 
About 1/3 cup fresh basil leaves 

2 tablespoons plus 1 teaspoon fresh lemon juice 

Salt and pepper to taste

1 tablespoon of honey

6 tablespoons olive oil

How it’s done

For the Halibut

Pour the water and wine into a large rimmed skillet and bring to a boil.   Season the Halibut fillets with salt and white pepper. Place the fillets gently into the skillet and lower the heat; let the fish poach for 6 minutes. Turn the Halibut over in liquid; let poach for 5 more minutes.  If the poaching liquid has not come back to a simmer raise the heat until it does and cook the fish for 1 more minute or until the halibut is just cooked through.  Using slotted spatula, transfer Halibut to platter. Cover and refrigerate until cold, about 1 hour or this can be made 1 day in advance.  Let the fish come to room temperature before serving.

For the Lemon Basil Dressing

Place the basil in a blender or small food processor and pulse until finely chopped. Scrape down the sides of the bowl. Add the lemon juice, salt, pepper and honey, and pulse several times until combined. Scrape down the sides of the bowl, and then add the olive oil and process until emulsified. Taste and adjust honey and salt until you love it little chef. 
To serve, divide baby spinach into 4 plates and place halibut fillet on top and drizzle over dressing.  Should you find the running over of your fellow man a bit daunting, please don’t hesitate to call the store and ask for a “Bone Head” Shark recipe…we’ll do the rest. 
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