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Halibut over a Grilled Asparagus Salad with a Honey Balsamic Vinaigrette 

Serves 4

Am I worthy of this delectable yet wholesome experience on a mere weeknight? Shhhhhh, little chef (I’m now pressing my pointer finger on your eager lips)…if it were up to this fishmonger, not only are you credible for such a feast but I will throw in a foot massage for good measure.  

Ingredients 

For the Halibut
4 portions of Halibut fillet 6 to 8 ounce each, skin on: you can also use Salmon fillet with great success
1 tablespoon of Balsamic vinegar
1 tablespoon of fresh basil chopped
1 clove of garlic crushed

2 tablespoons olive oil

Salt and Pepper
For the Asparagus Salad

1 bunch of Asparagus woody ends trimmed 
1 red bell pepper, quartered

1 yellow bell pepper, quartered

4 large scallions
6 tablespoons olive oil
Salt and pepper
2 tablespoons honey

1½ tablespoons balsamic vinegar
A small handful of Basil leaves chiffonade (stacked on each other and cut into thin ribbons crossways) 
How it’s done

For the Asparagus Salad
Prepare barbeque or preheat gas grill to medium high heat. 

Next drizzle Asparagus and other vegetables with 2 tablespoons olive oil and sprinkle generously with salt. Grill the vegetables directly over medium heat for approximately 10 minutes, or until all veggies begin to brown. Take off individual vegetables as they finish. Cut into bite-size pieces and put in a medium salad bowl.

In a small bowl, blend honey, balsamic and 4 tablespoons olive oil.  Pour 2/3 of the vinaigrette over the grilled veggies, toss and season to taste.
For the Halibut

Place fillets on a plate and season with salt and pepper and sprinkle with vinegar and chopped basil; cover and marinate for 20 to 30 minutes.
After marinating, brush halibut with the 2 tablespoons of olive oil and grill for 5 to 6 minutes per side, flesh side down first, or until just opaque when fork tested.  Divide Asparagus salad onto 4 plates and top with Halibut fillet and drizzle with remaining vinaigrette.  What are you thinking little chef....the foot massage will certainly not start until dinner is finished…now you’re just getting greedy. 
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