Roasted Halibut with Chermoula in Foil Pouches

Chermoula is usually a fresh herb blend used to season fish and meats, but with the tomatoes added, becomes a Middle Eastern salsa.  Kind of like the marriage of Achmed and Conswaylo, spicy but with a fresh finish

Serves 4

Ingredients

Main

4 garlic cloves, chopped

1 jalapeno pepper seeded and chopped

4 ripe tomatoes, cored and chopped

2 tablespoons chopped flat leaf parsley

2 tablespoons chopped cilantro

2 tablespoons extra virgin olive oil

Juice of 1 lime

1/2 teaspoon ground cumin

1/2 teaspoon curry powder

Salt, to taste

4 each 6 to 8 ounce servings of Halibut skin-removed: You can also use Tilefish, Grouper or Cod fillet 

How it’s done

Preheat the oven to 450° degrees.

Mix together the garlic, jalapeno pepper, tomatoes, parsley, cilantro, olive oil, lime juice, cumin and curry powder. Season with salt to taste.

Tear off 4 sheets (each about 12 x 18 inches) of heavy duty foil. 

Next place halibut fillets on each piece of foil, then top each with a spoonful or two of the tomato mixture (chermoula).

Bring the foil over the fish, and then seal each pouch by double-folding over the top, then the ends.

Place the pouches on a baking sheet.

Bake for 16 to 20 minutes (depending on thickness of fish), or long enough for the Halibut to turn opaque.  (Open one package to test and reserve it for yourself if you have guests.)  Pass the remaining chermoula at the table and know that your dinner table just bridged two cultures closer together in true culinary harmony…and it was easy.

 

