Pesto Roasted Halibut

Prep time: 30 minutes Difficulty: Medium Serves: 4
Recipe by Gracie Schatz

4 each 6-8 oz Halibut Fillets, skin on* 1T. butter

4 shoots green garlic (dark green tops removed, roughly chopped)

1/4 cup shelled pistachios 1 cup extra virgin olive oil*

. cup Grana Padano or Parmesan cheese, grated® Juice and zest from 2 lemons*
" cup roughly chopped parsley 5 cloves garlic (peeled)

*Available at Newman’s Fish Company

Preheat oven to 350 degrees. Make sure the halibut is room temperature before you start
to cook it. To do this, remove the halibut from the refrigerator a half hour before cooking.
Pat the halibut dry with a paper towel and salt generously. Heat a large cast iron pan over
high heat. Place the butter in the pan and allow it to melt and coat the pan evenly. When it
starts to bubble, place the halibut fillets in the pan, flesh side down. Press them down with
a spatula so they get a good amount of surface contact with the hot pan. Allow them to

This green garlic pesto is a perfect way to ring in
the beginning of spring time and the beginning of

fresh halibut season! Serve with pasta, potatoes,

_ ) i T or Israeli couscous. Enjoy!
sear for 3-5 minutes, until golden brown. Flip them so they are skin side down and carefully /

p|ace the hOt cast irOﬂ pan iﬂ the preheated oven. A”OW them to ﬁnish COOI(iI’]g. Depending PURVEYORS OF FINE FISH & SEAFOOD SINCE 1890
on the thickness of your fillet, this could take anywhere from 6-10 minutes. If you have a

meat thermometer, remove the halibut from the oven when it is at 125 degrees and allow

to rest in the pan for 5 minutes before serving. If you do not have a meat thermometer, use
your hand to press down on the fish to check for doneness. If it bounces back, it is done. If
you don't trust your hand, feel free to cut one of the pieces open and look inside. You want

the very center of the fish to look slightly underdone when you pull it from the oven as it
will continue to cook through as it rests. While your halibut is cooking, make the pesto by

combining all of the ingredients in a blender and blending until smooth. If it is not blending NEWMAN’S FISH MARKET NEWMAN’S GROTTO
well add a splash of water. Taste for salt and acid and adjust to your liking. 1545 Willamette St, Eugene 485 Coburg Rd, Eugene
541-344-2371 541-485-9292

For more recipes and preparation tips talk to any of the staff at Newman’s, or visit www.newmansfish.com



