Pan Grilled Halibut over a Tomato and Grilled Onion Salad

Serves 4

I don’t know about you but if I don’t break out in some sort of acid related skin condition, than I haven’t had enough of the seasons tomato crop.  And if you feel this recipe is to hard, well, maybe you are the next roommate on the “ Jersey Shore ”…I would call you the “Mishap”

Ingredients

1 ½ pounds of Jersey Tomatoes…that’s right I said Jersey , with all the flavor and attitude

18 basil leaves torn

2 medium onions cut into thick slices

Salt and Pepper

5 Tablespoons of olive oil

4 each 6 to 8 ounce halibut fillets skinned removed: you can also use Chilean Sea Bass, Black Cod, Grouper or Snapper

1 lemon cut in half

How it’s done

Preheat a grill pan or a cast iron skillet to high heat

Slice the tomatoes into thick slices and place on your serving platter. Next arrange the torn basil leaves over the tomatoes and set aside

Season the onion slices on both sides with salt and pepper and lightly brush with olive oil. Place them on the hot dry grill pan and cook, for about 3 to 4 minutes per side, or until well charred on both sides.  Transfer to a plate and let cool slightly, then separate the onion slices into smaller rings and scatter them over the tomatoes. Next drizzle the tomato and onion salad with 3 tablespoons of olive oil

Season the halibut fillet all over with salt and pepper, toss them in a bowl with the remaining 2 tablespoons oil, and stir gently to coat.

Place the Halibut fillet on the grill pan and cook for 4 to 5 minutes per side or until opaque on the inside.  While the fish is cooking, season tomato and onion salad with salt and pepper.  Place cooked halibut on tomato salad and squeeze fresh lemon over the entire platter.  If you house was a place of worship your table just became am alter to pay homage to the jersey tomato.  

