Oven Roasted Halibut with a Panko Lemon Herb Crust

For those fellow travelers who already know their way around the kitchen stop reading, this lovely and simple dish is for the lovely and simple travelers among us.  Hey, don’t be offended I did say you were lovely and someone has to do the dishes…all I’m saying if you can’t pull this off you might want to reconsider renewing your driver’s license…I’m just saying. 

Serves 4

Ingredients

1 1/2 cups panko crumbs

1 large handful fresh flat-leaf parsley

2 large cloves garlic

The zest of 1 lemon

Kosher Salt

4 each 6 to 8 ounce Halibut Fillets skin removed; you can also use with great success, Grouper, Snapper, Tilefish, or Hake

Extra-virgin olive oil

How it’s done

Preheat oven to 400° 

Place panko in a shallow dish. Pile parsley, garlic, lemon zest, and a little salt on the cutting board. Finely chop the lemon-garlic mixture, and then combine with the panko.

Brush the top of each fillet with olive oil and dip in to the bread crumb herb mixture, one side only. Brush a little bit of olive oil in the bottom of a baking pan then place fillet in the pan, crust side up. Roast fillets in oven until firm to the touch, about 12 to 15 minutes.

If you feel like your bursting with pride like the first time you tied your shoes…well my friend you are on your way…I’m treating for Ice Cream and you can drive.

