GRILLED HALIBUT WITH CHIMICHURRI
1/3 
cup extra-virgin olive oil

¼ 
cup fresh lemon juice

1 
tablespoon water

1 
tablespoon minced garlic

1 
tablespoon minced shallot

¾ 
teaaspoon hot red-pepper flakes

¾ 
cup chopped flat-leaf parsley

4 
(6- to 8-ounce) halibut steaks (¾ to 1 inch thick)

1 
tablespoon vegetable oil

Whisk together olive oil, lemon juice, water, garlic, shallot, red-pepper flakes, and ½ tsp each of salt and pepper until salt has dissolved. Stir in parsley. Let chimichurri stand 20 minutes.

Meanwhile, prepare grill for direct-heat cooking over medium-hot charcoal (medium heat for gas).

Pat fish dry, then brush with vegetable oil and sprinkle with ½ tsp salt and ¼ tsp pepper (total).

Oil grill rack, then grill fish, covered only if using a gas grill, turning once, until just cooked through, 8 to 10 minutes total.

Serve fish drizzled with some of chimichurri; serve remainder on the side.
SERVES: 4







LILLIAN CHOU May 12, 2008

Back to Top

Really delicious. Will be one of my go-to recipes, especially for company. I added basil, rosemary, thyme and cilantro. Served the halibut with the sauce and a tomato/cucumber/red onion salsa. Colors were beautiful, flavors amazing.

o CTFRUIT

o STAMFORD, CT

o 6/13/2020

This was excellent - although I think any way of preparing the amazingly fresh halibut I bought would have been great. The chimichurri sauce was perfect and the fish was insanely good. I'll make this again the next time I get my hands on just-caught halibut. Delicious!

o ONEDESIGNER

o LOS ANGELES

o 5/13/2019

Yum, well that was good! I'd never tried a chimichurri before. Halibut went on sale (the only way I can afford it!) so I gave this a try. Loved it.

o DEBNEV

o REDDING, CT

o 7/18/2018

I make chimi frequently--it should be made with lime juice instead of lemon. I haven't made this recipe, but I'm required to rate it. I see many reviews with no rating, so I don't know what's up with the process.

o SUZWIL

o AZ

o 4/16/2018

Just made this. WOW . I did not have any parsley so used just cilantro. EXCELLENT. Easy to make.

o LYNRIMAR

o WINNIPEG, MANITOBA, CANADA

o 4/7/2018

I have been meaning to write review for quite some time. This recipe is easy. I took a chance and made it for a dinner for friends who needed to eat more healthy for medical reasons. I did a half/half of parsley and cilantro and a bit more garlic. I grilled it using a fish cage so it would not fall apart on the grill. Delicious!

o ABBY_DUR

o NEW YORK

o 2/4/2018

QUESTION: For those that broiled at 450- 500 degrees; 1)did you place sauce on before broiling? 2)how long did you cook fish on each side? Thank you

o ANEARMAN8844

o NYC

