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Roasted Halibut with a Warm Fennel and New Potato Salad

Serves 4 

If the “I love you(s)” you genuinely serve up to you family and friends don’t seem to be packing the amorous punch they once delivered, may I suggest this full on the mouth kiss of a recipe, complete with a rocking and hugging motion in every bite. Oh yeah, it also tastes good. 

Ingredients 

2 fennel bulbs, cut into thin wedges, fronds (dark green grassy part) reserved  

1 pound of New Potatoes, (red or white just as long as they are small) cut in half

2 tablespoons of olive plus a ½ cup of olive oil  

The zest of and juice of 2 lemons, say the free ones you just got from Metro 

1 tablespoon of Capers, rinsed and drained 

4 fillets of Halibut 6 to 8 ounces each, skin removed; you could also use with Great Success Grouper or Chilean Sea Bass
1 cup of Flat leaf Parsley chopped coarsely  

How it’s done
Preheat oven to 400( degrees. Scatter fennel and potato halves onto a large baking pan in a single layer. (You may need to use two pans)  Next, drizzle the 2 tablespoons olive oil over the vegetables and season with salt and pepper.  Transfer vegetables to oven and roast, stirring occasionally, until golden, about 25 to 30 minutes 

While the vegetables are cooking, whisk the remaining ½ cup of olive oil with the lemon rind, juice and capers in a small bowl to combine, season to taste and set aside.  

Next place Fish fillets on top of vegetables, top with a little of the dressing and roast for about 15 minutes or until fish is opaque in the center. Then remove baking tray from oven and transfer Halibut to a platter and keep warm.
Finally, transfer roasted vegetables to a bowl, add parsley and reserved fennel fronds drizzle with remaining dressing, season to taste, toss gently to combine and serve warm with Halibut.  Only one caution about this dish, if you feel a gentle ear nibble it’s not the fennel, I think one of your dinner guests is trying to say thank you. 
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