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Baked Halibut Provencale

Recipe courtesy of Gourmet Magazine

Total Time:

1 hr 40 min
Prep: 15 min
Inactive:30 min
Cook: 55 min
Yield:

: 4 servings

Level:

Easy

Baked Halibut Provencale

Ingredients

v2 tablespoons olive oil
v 1 onion, sliced thinly
v Salt and freshly ground black pepper

v 112 cups peeled, seeded, and chopped tomato or 28-ounce can
tomatoes, drained and chopped

v 2 cloves garlic, minced
v 2 tablespoons minced fresh basil leaves or 1/2 teaspoon dried crumbled
v 112 teaspoons minced fresh thyme leaves

¥ 4 halibut fillets (6 ounces each), cut about 1-inch thick, or similar
firm-fleshed fish such as cod or haddock

v 12 cup chicken broth combined with 2 teaspoons cornstarch or arrowroot
v 2 teaspoons tomato paste

v 1/4 cup minced fresh parsley leaves, for serving

ADD CHECKED ITEMS TO GROCERY LIST

Directions

In a skillet heat the oil over moderate heat until it is hot, add the onion and
salt and pepper to taste, and cook the onion, stirring occasionally, for 5 to 7
minutes, or until it is golden. Add the tomato, garlic, basil, and thyme and
cook the mixture until thick, stirring occasionally, about 3 to 5 minutes more.
Spoon half the tomato mixture into an oiled shallow flameproof baking dish
just large enough to hold the fish in one layer, arrange the fish fillets on top of
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the tomato mixture, and sprinkle them with salt and pepper, to taste. Spoon
the remaining tomato mixture over the fish and bake it in a preheated 375
degree F oven, covered with foil, until the fish just flakes about 15 minutes.

With a spatula, carefully transfer the fish to a large plate. Bring the tomato
mixture in the baking dish to a simmer over moderate heat, add the broth and
cornstarch mixture and the tomato paste, and simmer the sauce, stirring,
until it is thickened. Let it cool. Carefully transfer the fish and its sauce to a
flat freezer container with a tight-fitting lid, arranging the fish in a single layer.
Freeze the fish for up to one month.

To reheat: Defrost the fish, covered, in the refrigerator. Transfer the fish to a
baking dish and bake the fish, covered with foil, in a preheated 375 degree F
oven for 15 to 20 minutes, or until it is heated through. Correct the
seasoning, adding salt and pepper, to taste, and sprinkle the baked halibut
with the minced parsley before serving.

Recipe courtesy of Gourmet Magazine
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