MACADAMIA NUT CRUSTED HALIBUT
WITH FRESH HERBS AND COCONUT SAUCE

Pair with Viognier.
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INGREDIENTS INSTRUCTIONS
1. Preheat oven to 350°F and place oven rack in center position.

FOR THE SAUCE: 2. Grease a baking sheet with cooking oil spray. Place jalapeno halves cut side
e Cooking oil spray down on prepared baking sheet. Roast in the oven until the skins are bubbly and
e 2 jalapenos, seeded and halved are charred in some places, about 10 minutes. Remove from oven and transfer
e 1cup canned unsweetened coconut milk (not to a zip-top bag. Seal and set aside for 10 minutes. Keep the oven on.

low-fat) 3. In asmall saucepan, bring coconut milk to a gentle simmer over medium heat.
e 1Tbsp fresh lime juice Cook, stirring occasionally, until thickened and reduced to 1/2 cup, about 20
e 1/2 tspsalt minutes. Keep warm on low heat.

4. Add breadcrumbs and nuts to a food processor, and pulse until a crumbly

FOR THE FISH: mixture forms. Add mixture to a shallow, wide-mouthed bowl and stir in parsley
e 4 6-0z Pacific halibut fillets and chives.
e 1/2 cup roasted and salted macadamia nuts, 5. In ashallow bowl, beat the egg and 1 tablespoon water to make an egg wash.

chopped 6. Season both sides of the fish fillets with salt and pepper.
e 1/2 cup panko breadcrumbs 7. Dredge each fillet in egg wash, then coat completely in the breadcrumb mixture.
e 14 tsp chopped fresh parsley, divided 8. Heat oil in a nonstick oven-safe skillet over medium-high heat. Once the oil is
e 1/2 tsp chopped fresh chives hot and shimmering, add fish to pan.
e 1llarge eqgg 9. Saute the fish until golden brown on both sides, about 2-3 minutes per side.
e 1Tbsp water Transfer pan to the oven and roast for 5 minutes, until fish is cooked through,
e 2 tspolive oil or coconut oil golden on the outside, and flaky on the inside. Remove from the oven.
e 1/2tspsalt 10. While the fish is cooking, peel the skins off the jalapenos. Add jalapenos to a
e 1/4 tsp freshly ground black pepper cleaned out food processor or blender along with the reduced coconut milk, lime

juice, and 1/2 teaspoon salt. Blend until smooth.
11.  Divide the warm coconut sauce between four plates. Place a halibut fillet on
each plate and garnish with freshly chopped parsley. Serve immediately.

fG»HA

forgeroncellars.com



