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Halibut with Grape Tomatoes and Fennel 

Serves 4

Should you ever have the need  to impress your loved ones or those you desire to love, this dish will have them  eating out of your hands like a goat at a petting zoo…not really my cup of tea, but who am I to judge
Ingredients

4 each  6 to 8 ounce Halibut fillet skinned ¾ to 1 inch thick; you could also use Grouper with great Success

Salt and pepper

3 tablespoons olive oil

2 cloves garlic thinly sliced

1 ½ teaspoons fennel seeds

½ cup white wine

1 pint Grape tomatoes

2 tablespoons basil chiffonade (Stacked and cut into thin ribbons crossways)
How it’s done

Pat the Halibut dry with a paper towel on both sides. Season both sides with salt and pepper and set aside.

In a large enough skillet to fit the fish, heat the olive oil, garlic and fennel seeds over medium heat and gently cook until the garlic softens and becomes fragrant, about 3 minutes.

Next lay the Halibut fillets on top of the garlic and fennel seeds and cook until they turn opaque on the cooked side, 5 minutes. Turn the fillets over, laying them on top of any excess garlic and fennels seeds and cook another 5 minutes.   When the fish is just opaque when fork tested, transfer halibut to a warm platter and tent with foil to keep warm.
Next add the white wine and tomatoes, increase the heat to high and cook the tomatoes and wine until reduced to a light syrupy consistency about 5 to 7 minutes.  Season the sauce with salt and pepper to taste. 
Pour any liquid that has collected in the Halibut platter into the sauce and stir in the basil.

To serve, pour the sauce over the Halibut and serve immediately.  Oh it’s very important to let the Halibut cool down a bit if you are planning on serving it out of your hands…I’m  just saying[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
