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Porcini-Crusted Filet Halibut with Fresh Herb Compound Butter
Serves 4

Every once in a while you have to throw up a flag for butter…I do this by giving a shiatsu style massage to a unsuspecting local cow in the community…Oh yeah, Farmer Bill over in Oldwick…it was not an inappropriate act…it’s therapeutic 

This dish really makes the fish sing enjoy

Ingredients 

1 stick of unsalted butter, room temperature…I know it sounds sexy
2 tablespoons chopped fresh chives

1 tablespoon chopped fresh dill

1 small garlic clove, pressed

1 (1/2-ounce) package dried porcini mushrooms…of course we have this at Metro
6 Halibut fillets 1 inch thick with skin removed
How it’s done
Mix first 4 ingredients in small bowl for herb butter. Season the butter to taste with salt and pepper. Process dried porcini mushrooms in spice grinder to fine powder. Transfer powder to plate. Sprinkle Halibut with salt and pepper. Press fillets into porcini powder to coat both sides well.

Next melt 2 tablespoons herb butter in heavy large nonstick skillet over medium heat. Add halibut to skillet and cook about 5 to 6 minutes per side or just opaque when fork tested. To serve, transfer halibut to four plates. Spoon rounded tablespoon of herb butter atop each fillet and try to keep your clothes on.  
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