Halibut with a Pancetta Olive Crust with a Red wine and Leek Sauce

Serves 4

Let’s agree to disagree when I say hot couples you say Robert Pattinson and Kirsten Stewart from Twilight or Brad and Angelina from Mr. and Mrs. Smith but the Sexiest couple of all time is still Pork and Seafood…who am I kidding, it’s food porn whenever these two share the plate…big Grrrrr. 

Ingredients

1 cup chicken stock brought to a boil you can also use Fish or Vegetable stock and we make all three at Metro

1 cup couscous 

2 tablespoons extra-virgin olive oil 

4 this slices of Pancetta: Italian Bacon cured but not smoked

2 small cloves garlic, minced 

¼ cup of Kalamata Olives pitted and chopped 

2 tablespoons of flat leaf parsley chopped 

Salt and pepper 

4 each 6 to 8 ounce Halibut Fillets skinned: You can also use with Great Success Black Cod, Grouper

1 large leek, white and tender green parts only, sliced thin crossways 

1/2 cup Red wine…whatever your drinking 

2 tablespoons red wine vinegar 

1 medium shallot, thinly sliced 

1 stick (4 ounces) well chilled unsalted butter, cut into cubes 

How it’s done

Preheat the oven to 500°. In a small heatproof bowl, pour the boiling stock over the couscous. Cover with a plate and let stand until the water has been completely absorbed, about 20 minutes. 

In a small sauté pan, heat 1 tablespoon of the olive oil. Add the Pancetta and cook over moderate heat until it is lightly crisp, about 4 minutes remove Pancetta to a paper towel. Add the minced garlic to the same pan and cook for about a minute or two. Remove the pan from the heat and chop Pancetta roughly and return to the pan. Next stir in the olives, parsley and couscous. Season lightly with salt and pepper to taste. 

Put the Halibut fillets on a lightly oiled baking sheet, skinned side down and season with salt and pepper. Carefully mound the Pancetta Couscous mix on the fillets, pressing lightly to help it adhere. Bake the Halibut in the oven for about 15 minutes, or until the topping is crisp and the fish is just cooked through. 

While the fish is roasting, heat 1 tablespoon of olive oil in a medium saucepan.  Add the sliced leeks, cover and cook over moderately low heat until softened, about 6 minutes. Scrape the leek onto a plate. Add the red wine, vinegar and shallot to the saucepan and boil over moderately high heat until the liquid has reduced to 2 1/2 tablespoons, about 4 minutes. Remove the pan from the heat and whisk in the butter, 1 cube at a time; return the pan to the heat only as necessary to keep the sauce warm. Do not let the sauce boil. Stir the leeks into the sauce and cook just until heated through. Season the sauce with salt and pepper. Serve at once with the Halibut.

If this one doesn’t curl your piquant toes, I still might have some old shows of Dr Ruth on cassette…feel free to call and I’ll leave them at the counter. 

 

