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HAllBUT & VEGETABlES with 

SHAllOT lEMON BUTTER SAUCE 
FRESH HALIBUT 

4 fresh halibut fillets 

1 Tbsp (15 ml) butter 

2 Tbsp (30 ml) olive oil 

salt and pepper to taste 

squeeze of fresh lemon juice 

Place a baking sheet in the oven and preheat to 200°F (95°C). Melt butter and olive oil 

in a saute pan. Sprinkle the halibut fillets with salt and pepper on both sides, and place 

the fillets skin side down into the pan. Cook for 2 to 3 minutes. Flip and continue to 

cook for an additional 2 to 3 minutes. Place the halibut fillets on the baking sheet in the 

oven and add half of the melted butter and oil from the pan, as well as a generous 

squeeze of lemon juice over top. 

FRESH LOCAL VEGETABLES 

1 Tbsp (15 ml) olive oil 

2 small zucchinis, sliced 

½ cup (125 ml) chanterelle mushrooms, sliced 

12 green onion tops (place the tails aside) 

Place olive oil into the same pan used to saute the fish. Add the zucchini, mushrooms, 

and green onions and saute until they begin to soften. Then add cherry tomatoes and 

blueberries and cook until heated through. Place on the baking sheet, beside the halibut. 

SHALLOT LEMON BUTTER SAUCE 

1 Tbsp (15 ml) butter 

3 shallots, diced 

12 green onion tails (that had been put aside) 

2 lemons, juice only 

¼ cup (SO ml) white wine 

¼ cup (SO ml) 35% cream 

Melt butter into the pan that was used to saute the vegetables. Add shallots and green 

onions and saute until softened. Then add lemon juice and white wine and cook until 

heated through. Finish with the cream, whisking well to emulsify 

the sauce. Add salt and pepper if needed. To plate, place a 

generous heaping of Vegetables in the center of a serving dish. �eh 
Top with a Halibut fillet and drizzle with the Shallot Lemon 

Butter Sauce. Garnish with chopped fresh green onions. 
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