[image: image1.png]metrepolitan

seafood{fggourmet

metroseafood.com Specialty marketstake-outscatering




Poached Halibut with a Cilantro Lime Aioli 

Serves 4
OK…I get it there are just some days that you really don’t have time to cook or maybe it’s a day when you would like to go to “happy hour” with your friends and possibly might want to “celebrate” with a tad more zeal than usual.  Fast forward…you can make this fresh healthy and complete meal a day ahead.  Am I enabling your “happy hour” celebrations…I hope so

Ingredients

For the Poached Halibut
3 cups of Fish Stock or clam juice; we have both at Metro…but you knew that
3/4 cup dry white wine

3 lemon slices: you can use the free one you just got from Metro 
3 fresh Cilantro Sprigs
4 whole peppercorns

2 cloves garlic sliced in half

4 each 6- to 8-ounce Halibut Fillets skinned removed 
For the Cilantro Aioli
1 cup mayonnaise

2 tablespoons fresh lime juice
2 teaspoons grated lime zest
2 tablespoons sliced scallion green part only; use the white parts in your salad 
2 tablespoons chopped fresh Cilantro 
For Serving 

Baby spinach, grape tomatoes and 2 Avocados

How it’s done
Combine first 6 ingredients in deep skillet. Simmer 10 minutes to blend flavors. Add Halibut fillets, cover and simmer until just cooked through, about 12 to 14 minutes.  Next carefully transfer Halibut to plate, using 2 spatulas as aid. Reserve the poaching liquid in skillet. Cool Halibut. Cover and chill until cold.
For the Cilantro Aioli
Boil poaching liquid in skillet until reduced to 1/4 cup, about 20 minutes. Combine mayonnaise, lime juice, lemon zest, scallion greens and cilantro in medium bowl. Mix in 1 tablespoon poaching liquid. Season to taste with pepper. 

To serve, divide baby spinach onto four plates then top with Halibut. Garnish with Avocado quarters and tomatoes and serve with Lime Aioli.  Wait you made this a day in advance so you have no pots to clean…don’t be silly, tell the family you’ll clean up the mess as long as they clean the bathrooms….check mate little chef. 
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