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Oven Poached Halibut with an “Easy” Sauce Gribiche  
Serves 4

Sauce Gribiwhatche?  This classic French egg sauce is usually made with raw egg yolks similar to a Mayo emulsion, but the “easy” version will have you hailing as a Sauce Gribiche master…by the way this entire meal can be made in advance and served cold or room temp to battle those steamy summer nights.  Slightly embarrassed, I must admit that once I licked some of this sauce off my finger only to propose to it later that evening…I’m just saying
Ingredients

For the Sauce Gribiche

1 cup Mayonnaise

1 cup of Lebneh or Greek Style Yogurt…Hey Metro carries Lebneh and gives out lemons like scurvy is still in fashion

6 tablespoons of chopped baby dill pickles or Cornichons 

6 tablespoons of minced shallots 

6 tablespoon of chopped flat leaf parsley

4 tablespoons capers rinsed drained and chopped

1 teaspoon minced fresh thyme leaves 

1 hard-boiled large egg, chopped fine

For the Poached Halibut
6 cups of vegetable stock…Made at Metro

½ cup white wine

4 fillets of Halibut 6 to 8 ounces each you could also of course do this with Salmon 
How it’s done

For the Sauce Gribiche
In a bowl stir together the mayonnaise, the Lebneh, chopped pickle, shallot, parsley, capers, minced thyme and chopped egg, season with salt and pepper to taste; cover and refrigerate.  
For the Poached Halibut
Preheat oven to 400°degrees

Next place Halibut fillets in a baking pan just big enough to hold the halibut fillets, single layer, with a little room to spare.  Make sure the fillets are placed in the pan skin side down and seasoned with a little salt and pepper.  

Next bring the stock and the wine to a boil then pour over Halibut until the fish is just covered.  Cover pan tightly with aluminum foil and place in the oven for 15 minutes.  Remove from oven and let rest for 10 minutes.  Remove the foil and gently transfer fillet to a dish, cover with plastic wrap and refrigerate (this can be done a day in advance).
To  serve place halibut fillets on a small bed of Mixed field greens and spoon over some sauce Gribiche and put extra on the table for passing.  My last warning;  I once knew this guy who accidently poured some on a dinner guest…nine months later they had twins…unfortunately his wife was not that excited. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
