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Herb Crusted Halibut on a Bed of Spinach and White Grapes

Serves 4

Who hasn’t dreamed of being a Rock Star…but then you remembered you put down your instrument in the 7th grade.  If only…hey little chef this recipe is your chance to don that sequin jump suit you picked up in 1985…one note of caution, don’t try the Pete Townsend “Windmill” move with your knife in hand…that’s how people get hurt. 
Ingredients
1 cup of flat leaf parsley leafs only 

2 cups of Panko Bread Crumbs 

2 teaspoons of Salt 
2 tablespoons of olive oil
4 fillets of Halibut 6 to 8 ounces each skin removed; you can also use Grouper or Redfish

2 ounces of unsalted butter diced 

6 ounce bag of Baby Spinach

¾ cup slivered almonds, lightly toasted

½ cup of white seedless grapes halved 

 ½ cup of Romano Cheese 

Olive oil for serving; you might want to try the Lebanese olive oil at Metro…like me it’s a little fruity 

How it’s done

Preheat your oven to 425( degrees 

Place parsley leaves, in food processor and run till parsley is fine. Next add the Panko and salt and blend together well until green crumbs form.

Next heat 2 tablespoon of olive oil in a sauté pan and sear the Halibut for about 2 minutes per side achieving a golden crust.  Transfer fish to a lightly oiled baking dish and smear a little butter on each fillet.  Add white grapes to the pan and sauté for about 2 minutes, remove from pan and set aside.   Next pack breadcrumb mixture on top of the Halibut fillets. 
Place baking dish in your preheated oven and bake for 10 to 12 minutes depending on the thickness

Meanwhile, blanch the spinach in boiling salted water for a little less than a minute then drain well and place in a large bowl. Toss in the remaining butter, any juices from the pan, almonds and white grapes and mix well. Finally, add the Romano cheese and mix well again and season to taste with salt and pepper
To serves spoon spinach onto four plates and place the crusted Halibut on the top, drizzled with some olive oil.   You probably don’t have a stack of speakers to jump off of into your adoring fans…no worry, that’s what your counter is for.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












