Grilled and Chilled Halibut with a Cerviche Dressing

This is the recipe you want to do for those folks you really love.  Why, because you can do most of it ahead of time and actually enjoy your beloved guests.  And if you don’t like them prepare something more difficult and perhaps try your hand at an ice sculpture to guarantee extra time in the kitchen…let your spouse deal with those bores.

Serves 4

Ingredients 

4 each 6 to 8 ounce Halibut fillets skin on you could also use Salmon with great success
3 tablespoons extra.-virgin olive oil
1 teaspoon salt
1/2 teaspoon black pepper
1 navel orange
2 tablespoons fresh lime juice
1 seedless cucumber (English cucumber) halved lengthwise, cored, and thinly sliced (2 cups)
2 tablespoons thinly sliced shallot
1 to 2 teaspoons finely chopped fresh jalapeño pepper, including seeds
1/4 cup chopped fresh cilantro

How it’s done

Brush fish with 1 tablespoon oil, and season with 1/2 teaspoon salt, and 1/4 teaspoon pepper.

Prepare grill for direct-heat cooking over high heat.

Oil your grill rack, then grill flesh side down first, covered only if using a gas grill, turning over once, until just cooked through, about 5 minutes per side. Transfer to a plate and cool slightly.

While the Halibut cools, cut and peel, including white pith, your orange with a sharp paring knife, then cut segments free from membranes. Coarsely chop enough segments to measure ½ cup and transfer to a large bowl (reserve remaining orange for another use…like snacking). Stir in lime juice, cucumber, shallot, jalapeño (to taste), and remaining 2 tablespoons oil, 1/2 teaspoon salt, and 1/4 teaspoon pepper.

When fish is cool enough to handle, spoon over cucumber mixture, then cover with plastic wrap and marinate, and chill, until cold, at least 1 hour. Just before serving, garnish with the fresh cilantro. Another sure fire remedy for not so fun guests is 4 shots of Tequila 20 min before they arrive…it’s ok dinner is made already…you are a thinker fish man.  

 

