Grilled Halibut Salad with Cannellini Beans and Tomatoes 
Serves 4

This dish is a perfect summer dish in that it can certainly be made ahead and the fish can be served at room temperature. I have even done this dish with leftover fish, shrimp, even Scallops

Ingredients

6 tablespoons olive oil, divided
4-8 ounce Halibut fillets 
2 cups Cannellini beans from two (15-ounce) cans, drained, rinsed
1 1/2 cups chopped tomatoes if not in tomato season use grape tomatoes and half them. 
1/4 cup calamata olives
2 tablespoons chopped fresh Italian parsley
2 tablespoons fresh orange juice
1 tablespoon fresh lemon juice
1 tablespoon salt-packed capers, rinsed, or drained capers in brine
1 tablespoon grated orange peel
1 teaspoon grated lemon peel
2 tablespoons fresh basil leaves, torn if large

How it’s done

Season Halibut fillets with salt and pepper and brush them with about 2 tablespoons of the olive oil.  Heat gas grill or grill pan to high heat and grill fish flesh side down for about 4 min flip and grill for another 6 min remove from grill peel off skin and let fish cool slightly.

Heat remaining 4 tablespoons oil in large skillet over medium-high heat. Add Cannellini beans and all remaining ingredients except basil. Stir until warm. Season with salt and pepper. Divide bean mixture among 6 plates. Tear halibut into 1- to 1 1/2-inch pieces; scatter over Cannellini bean mixture. Garnish with basil leaves and serve. 
