Grilled Halibut with Leeks and Plum Tomatoes

Serves 4

This gorgeous but easy spring time recipe will give you plenty of time to spread your mulch and trim back the decorative grass.  And if your kids ask you if you ever trimmed decorative grass before….for the love of Peat Moss, just say no. 

Ingredients

4 portions 6 to 8 ounce Halibut fillets. You can also use Grouper, Snapper, Artic Char or Salmon Fillets

Salt and Pepper to taste

2 leeks, well trimmed white parts only

1 1/2 pounds Plum Tomatoes 

3 tablespoons olive oil 

2 tablespoons lime juice 

2 tablespoons chopped fresh Cilantro

How it’s done

Prepare charcoal grill or gas grill and set to high, make sure your grill is well brushed. 

Sprinkle the fish with salt and pepper and set aside and let come to room temp

Trim off the stem ends of the leeks. Cut the leek lengthwise into thin slices. Finely chop the leek.  Drop the tomatoes into boiling water and let stand 9 to 12 seconds. 

Peel, half and seed tomatoes. Cut the flesh of the tomatoes into quarter-inch cubes. 

Heat 2 tablespoons of the olive oil in a nonstick skillet over moderately high heat and add leeks and sauté for about 5 min or until tender, next add tomatoes salt, pepper and lime juice. Cook about 2 minute then keep warm while grilling fish. Brush halibut with remaining olive oil and grill flesh side down first for about 3 minutes flip and grill for another 4-5 minutes.  Plate halibut and Pour the leek tomato mixture over and sprinkle with the cilantro. And for crying out loud keep your mouth closed when spreading the weed and feed. 

