HAZELNUT BUTTER GRILLED HALIBUT
6 
halibut filets, 6-7 ounces each, about 1 inch thick

1 
cup shelled hazelnuts

6 
Tbsp unsalted butter, softened

2 
Tbsp olive oil

1 
tsp garlic, finely minced

3 
Tbsp chardonnay


Salt and fresh ground pepper to taste

Preheat oven to 350° F. Lightly toast hazelnuts in oven for 15 minutes, monitoring carefully to prevent burning. Turn nuts onto a clean towel and rub the skins off gently. In a food processor, process the hazelnuts until finely ground.

Prepare the grilling marinade: In a saucepan over a low heat, combine ground hazelnuts, butter, olive oil, and garlic. Allow to cool and whisk in chardonnay. Reserve half for drizzling over finished filets.

Salt and pepper halibut filets on both sides. Liberally brush with melted butter mixture.

Heat the grill to very hot and allow to cool slightly. Brush grill with vegetable oil and immediately set down filets. Grill each filet for 7 to 8 minutes per side, undisturbed.

Remove from heat and drizzle with remaining marinade. Serve immediately.

– Peter Taussig
