Halibut with Herbed Crushed Potatoes and a Scallion Dressing

Serves 4

You know when you know someone long enough  and that sometimes in conversation they’re not making sense and all you would like to do is just crush their face…well don’t, crush these herb potatoes instead…hey tiger, you might be hungry with all the pent up aggression, I would have a little snack before dinner…ahh, that’s better

Ingredients

For the Halibut

1 ½ to 2 pounds of Halibut fillet, skin removed; you can also use with great success Grouper, Tilefish or Snapper fillet

3 tablespoons of butter

For herbed crushed potatoes

1 ½ pounds Yukon gold potatoes peeled and quartered (You can use any potato you have)

2 tablespoons butter

1 tablespoon Dijon mustard

3 tablespoons fresh parsley, chopped

4 large scallions green part only thinly sliced (save the white for the dressing)

For the scallion dressing

4 large scallions white only chopped fine; plus 1 more scallion green only sliced thin for garnish

3 tablespoons olive oil

1 lemon juice only

How it’s done

Boil potatoes in salted water for about 15 to 20 minutes drain and keep warm

Season Halibut with salt and pepper then melt the butter in a non stick skillet over a medium heat. Add the Halibut and cook for 4 to 5 minutes on each side then transfer to warm platter.

For the herbed crushed potatoes, crush the boiled and drained potatoes roughly with a fork and add the butter, Dijon mustard, parsley and chives and mix well.

For the scallion dressing, heat the chopped scallion whites and olive oil in a small pan. Warm through and remove from the heat.

Add the lemon juice and, once cooled, add the extra sliced scallion greens

To serve, place the crushed potatoes in the center of each plate. Place the Halibut on top and drizzle the dressing around and sprinkle with garnish scallion greens.  Now that we’ve all calmed down a bit I’ve noticed there is still a loved one not making sense…how about we just pinch their cheek really hard…please. 

 
