Roasted Halibut over Potatoes with a Dijon Dill Horseradish Sauce

Serves 4

This recipe is akin to a teenage kiss…it’s easy and even with no skills it’s hard to mess up.

Seriously, this recipe has the simplicity of a weekday dish with a depth of flavors that will seduce the most aloof weekend foodie

Ingredients

Olive oil for brushing pan

1 cup mayonnaise 

4 tablespoons Dijon mustard 

2 tablespoons of prepared horseradish

The juice of 2 lemons

2 tablespoons fresh Dill separated

Salt and pepper

1 ½ pounds of Yukon Gold potatoes, washed dried and cut into ½ inch slices

4 portions of Halibut 6 to 8 ounces each skin removed; you could also use Grouper, Black Cod (Sable) or Hake with Great Success

How it’s done

Preheat oven to 400°F. Line rimmed baking sheet with foil; brush foil with olive oil. Mix mayonnaise, mustard, 1 tablespoon dill and lemon juice in medium bowl to blend. Season Dijon mixture with pepper. 

Toss potatoes in Dijon mixture. Gently shake excess Dijon mixture from potatoes before spreading potatoes in single layer on 3/4 of foiled baking sheet. Bake until potatoes are beginning to brown, about 15 minutes. Coat both sides of the halibut with remaining Dijon mixture. Sprinkle fish with salt and pepper. Place fish alongside red potatoes. Bake until fish is opaque in center and potatoes are tender, about 12 to 15 minutes longer. 

Divide potatoes between 4 plates; sprinkle lightly with salt. Top potatoes with fish, sprinkle with remaining dill, and serve.  Shoot! I just dribbled on my laptop in culinary anticipation. 

