Halibut with Roasted Corn and Sweet Peppers                                                                  

This recipe is as easy as your friendly Metro fishmonger after three Scotches…well maybe not that easy.

Serves 4

Ingredients

2 red bell peppers seeded and cut into 1/2-inch squares 

2 cloves garlic thinly sliced

2 cups fresh (cut from about 3 ears) or frozen corn kernels if using the frozen corn make sure it is thawed and dried with paper towel

2 tablespoons olive oil 

1/2 teaspoon salt 

1/2 teaspoon fresh-ground black pepper 

1 teaspoon fresh thyme or 1/2 teaspoon dried thyme 

2 pounds Halibut fillets skinned, cut to make 4 portions you can also use Cod, Snapper, Black Cod(Sable) and Sea Bass

How it’s done

Heat the oven to 450 degrees. In a large roasting pan, combine the red peppers, corn, garlic, 1 tablespoon of the oil, and 1/4 teaspoon each of the salt, pepper, and thyme. Roast in the oven until the corn and peppers start to brown, about 15 minutes, stirring twice. 

Rub the remaining tablespoon oil over both sides of the fish. Sprinkle the fish with the remaining 1/4 teaspoon each salt, pepper, and thyme. Remove the roasting pan from the oven and push the corn-and-pepper mixture to the sides of the pan. Put the fish in the center of the pan, skin-side down, and cook until just done, about 15 minutes for 1-inch-thick fillets. Serve the fish with the corn and peppers. 

