Poached Halibut with Mushrooms and an Easy Wine Butter Sauce

Serves 4

I served this dish over sautéed spinach and was so jazzed with my performance that when I gave one of my guests the, universal cool dudes, fist bump I think I fractured his hand.  Ironically he finish the dinner before we drove him to the emergency room…it really is the good

 Ingredients 

For the Poached Halibut

4 teaspoons butter

4 tablespoons minced shallots

4 each 6 to 8 ounce portion of skinless Halibut Fillets: you may also use with great success Cod, Grouper or even Tilapia (shorter cooking time for this one)

Salt and White pepper

Several grindings of white pepper

1 ½ cup dry white wine

¾ cup fish stock: Available at Metro

2 cups thinly sliced mushrooms

1 piece of parchment paper lightly buttered or sprayed with olive oil

Chopped Parsley

For the Wine Butter Sauce

4 teaspoons lemon juice

8 tablespoons room-temperature

Butter, in tablespoon-sized pieces

Salt and pepper

Drops of lemon juice

How it’s done

In a large sauté pan with a tight fitting lid melt butter over medium heat and then sprinkle in shallots.   Cook Shallots slowly for a moment to soften without coloring. Remove pan from heat. Season the fillets on both sides with the salt and pepper and lay them in the pan. Pour in the liquids, adding more if needed to come halfway up the fish. Scatter the sliced mushrooms over the fish and fit the parchment paper into the pan, buttered side down.

Put on the lid and bring the liquid just to the simmer. Adjust the heat to maintain very slow bubbling and poach about 8 minutes for 1 inch thick fillets, or less for thinner fillets. 

Remove and discard parchment paper and pierce the center of a Halibut fillet with a sharp knife to make sure that the flesh is opaque, or cooked, throughout. Gently remove fillets and transfer to a warm platter and cover with plastic wrap to keep warm. 

To Make the Wine Butter Sauce

Set the saucepan over high heat, add the lemon juice, and rapidly boil the poaching juices until there is only 2 tablespoons of syrupy liquid remaining. Lower the heat to a gentle simmer, and add 1 tablespoon size piece of butter and whisk into liquid, before completely absorbed add 3 more pieces of butter to sauce and continue whisking. Continue this process until all the butter is incorporated and then remove from heat and season with salt and pepper to taste.

Spoon the sauce over them and sprinkle with chopped parsley. As for the whole fist bumping incident, I have decided to officially bring back the high five.  I’m not sure why it even went out of style, I’ve always liked it, then again I’ve always liked the Macarena.  

