Fennel Roasted Halibut with Balsamic Glazed Tomatoes 

Serves 4 

So your better half claims you don’t have what it takes to pull off dinner.  Well fellow travelers get ready to spike the ball in the end zone and bust out your best muscle man pose. Touchdown!…shhh, don’t tell how easy it was…”Honey I never knew you could cook with fennel” quick wink in the mirror and say to yourself “Thanks Fish Man”

Ingredients 

1 large fennel bulb, trimmed and thinly sliced, fennel fronds (looks like dill part) reserved

1 large red onion, sliced

1 to 2 pickled hot cherry peppers seeded and sliced this is optional but very seductive if you like heat.

2 tablespoons olive oil

Juice of 1 lemon 

1 cup grape tomatoes, halved

3 tablespoons balsamic vinegar

4 each 6 to 8 ounce Halibut fillets skinned.  You can also use Grouper, Black Cod or Sea Bass

1 heaped tablespoon capers, drained and rinsed

How it’s done

Preheat the oven to 400° Fahrenheit. Scatter the fennel, onion and cherry pepper in a roasting tin and drizzle with 1 tablespoon olive oil and the lemon juice. Roast for 10 minutes. 

Scatter the Grape tomatoes over top and roast for a further 5 minutes, then drizzle with the balsamic vinegar. Place the Halibut fillets on top, drizzle with the remaining oil, season and roast for 12 to 15 minutes or until the Halibut is just cooked through. Garnish with the reserved fennel fronds and capers, and serve.  Oh yeah, when you’re done, get up throw the napkin on the table and lay down your best “Yeah, that just happened”

Your welcome…enjoy

