Roasted Halibut with Broiled Tomatoes and Artichoke Puree

This can be your very own, I do something excellent with this recipe.  No joke, if you are looking for the ultimate aphrodisiac it is when that special someone witnesses you doing something exquisite.  With a little practice and a good abs program you could give a “How to cook like Aphrodite” lecture on Oprah  
Serves 4

Ingredients

4 salmon fillets 6 to 8 ounces each 

Salt and freshly ground pepper

2 teaspoons extra-virgin olive oil, plus extra

12 ounces broccoli florets

1 cup artichoke hearts packed in oil, drained

2 tablespoons chopped flat leaf parsley

1 tablespoon chopped rosemary, leaves only

2 teaspoons coarse sea salt

1 pint grape tomatoes

How it’s done

Preheat oven to 400°.  Cut grape tomatoes in half and season with salt and pepper with the cut sides up drizzle with olive oil in a baking dish and roast for about 5 min set aside and keep warm.  Next season the halibut with salt and pepper, and drizzle with olive oil. Transfer to an oiled baking dish skin side down, and place in the oven. Bake for 12 to 15 minutes, or until cooked through. 
Bring a pot of water to a boil. Add salt and the broccoli, and cook until tender, about 4 minutes. Drain the broccoli, and keep warm. 
Place the artichoke hearts in a blender, and add 3 tablespoons olive oil. Purée until smooth, adding more olive oil if necessary. Season with salt and pepper to taste, and set aside. 
In a bowl, combine the chopped herbs and coarse sea salt. Mix well, and set aside. 
Spoon the artichoke purée onto each plate, and place the salmon fillets on top. Spread the salmon with the herb-salt mixture. Serve with the broccoli and tomatoes.  Remember you’re being devoured by the eyes
