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Broiled (or grilled) Halibut with Parmesan “Caesar” Glaze

 

8 skinless halibut fillets, 4 to 5 ounces each

Kosher salt and freshly ground black pepper

1/3 cup good-quality mayonnaise

1-1/2 ounces (1/2 cup) freshly grated Parmigiano Reggiano, grated on the small holes of a box grater

1-1/2 tablespoons loosely packed finely grated lemon zest (from 1 large lemon)

1 tablespoon fresh lemon juice

1/2 teaspoon Worcestershire sauce

1 small clove garlic, minced

2 tablespoons coarsely chopped fresh flat-leaf parsley

 

Position a rack 4 inches from the heat element and heat the broiler on high. Lightly season both sides of the fillets with salt and pepper. Set a fillet before you, skinned side up, and starting at the narrow end, roll up the fillet. Repeat with the remaining fillets.

 

Spray a broiler pan with nonstick cooking spray. Arrange the flounder rolls, seam side down, in the pan. Broil until the tops are lightly browned, 7 to 8 minutes. Meanwhile, whisk the mayonnaise, Parmesan, lemon zest and juice, Worcestershire, and garlic in a small bowl. Season with pepper to taste.

 

When the tops of the fillets are lightly browned, remove the fish from the broiler. Spread equal amounts of the mayonnaise mixture over the top of each fillet. Return to the broiler until the topping is golden brown and bubbling, 1-1/2 to 2 minutes. 

 

Transfer the fillets to four dinner plates and sprinkle with the parsley. Serve immediately.

 

To grill the fish instead, preheat the grill with all burners set to high and the lid down until very hot, about 15 minutes. Lightly dip a small wad of paper towels in vegetable oil; holding the wad with tongs, wipe grill rack. Grill halibut, covered turning once (using a spatula) until barely translucent at the very center of the steak (7-9 minutes). 

 

When fish is almost done (5-7 minutes into cooking time) Spread equal amounts of the mayonnaise mixture over the top of each fillet. Transfer the fillets to four dinner plates and sprinkle with the parsley. Serve immediately.

 

Adapted from  Fine Cooking #65, pp. 65

 

Get more recipes like this from: Lettuce Patch Gardens-Sustainably grown artisan vegetables in Colorado Springs, CO
 

