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Roasted Halibut with Walnut-Panko Crust
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This recipe serves six, but to cook for fewer people, you could buy half the fish and
reserve half the walnut-panko topping for another use (you could pat it onto anything you
want to roast, really – try a different fish, or a rack of lamb, or chicken breasts). It freezes
well, cooled and stored in small Ziploc bags.

Panko are flat Japanese breadcrumbs; you can usually find them in the Asian section of
most decent-sized grocery stores.

TIME: about 30 minutes
MAKES: 6 servings

1 tablespoon olive oil
1 small onion, finely chopped
1 tablespoon finely chopped fresh rosemary
Salt and freshly ground pepper
1 cup finely chopped walnuts (the walnut baking pieces from Trader Joe’s work fine)
1/2 cup dry white wine
2 tablespoons Dijon mustard
3/4 cup panko breadcrumbs
2 pounds flat-cut halibut (not steaks), cut into six pieces

Preheat the oven to 450 degrees, and arrange a rack in the middle of the oven.

Preheat a large skillet over medium heat. When hot, add the oil, then the onion and
rosemary, and season with salt and pepper. Cook for about 5 minutes, or until the onions
are soft and beginning to brown, stirring occasionally. Add the walnuts, and cook 1
minute. Increase the heat to high, add the wine, and simmer for about a minute, or until
almost all the liquid has evaporated. Remove the pan from the heat, add the mustard and
the panko, and stir to combine. Season to taste with additional salt and pepper, if
necessary.

Season the halibut filets with salt and pepper, and transfer them to a baking sheet lined
with parchment paper or a silicon baking mat. Pat about a sixth of the topping onto each
of the fish pieces in an even layer. Roast the fish for 10 to 15 minutes (or even less, if you
have thin filets like I did), depending on the thickness of your fish, or until the topping is
brown and the fish is cooked through. Serve hot.


