
, l Halibut with Lemon Oil
and Saut6ed Escarole
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Even at home, David Gingrass prefers the
restaurant technique of searing f ish on one
srde on the s tovetop and le t t ing i t  cook
the rest of the way in the oven. A drizzle
of  lemon o i l  over  the ha l ibut  and a touch
of  anchovy paste in  the escaro le  g ive th is
heal thy  d ish unexpected r ichness.
r/+ cup extra-virgin olive oil
2 garl ic cloves-L crushed,1minced

Finely grated zest of 1 lemon
7z teaspoon anchovy paste

Pinch of crushed red pepper
2 heads of escarofe (lsl+ pounds

total), dark-green outer
leaves discarded and the
rest coarsely chopped

Salt and freshly ground black pepper
Four 6-ounce skinless hal ibut f i l lets
1.  Preheat  the oven to  400" .  In  a  smal l
bowl ,  combine 2 tab lespoons of  the o l ive
o i l  w i th  the crushed gar l ic  c love and the

temon zest. Let stand at room temperature
for 10 minutes,  then discard the gar l ic .
2. Meanwhile, in a large skil let, heat l table_
spoon of  the ol ive oi l .  Add the minced gar_
lic, anchovy paste and crushed red pepper
and cook over moderate heat, stirring, unti l
fragrant,about 30 seconds. Add the esca_
role and cook over moderately high hear,
strrr ing,  unt i l  barely wi l ted,  about 3 min_
utes.  Season with sal t  and black pepper.
3.  In a large, ovenproof ski l let ,  heat the
remain ing  1  tab lespoon o f  o l i ve  o i l  un t i l
shimmering. Season the halibut f i l lets with
sal t  and black pepper and add them to the
ski l let .  Cook over hrgh heat unt i l  beginning
to brown on the bottom, about 3 minutes
Transfer the skil let to the oven and roast
the hal ibut  for  about 5 minutes,  or  unt i l
lust  whi te throughout.
4. Bnefly warm the escarole over moder_
ate ly  h igh  heat ,  un t i l  ho t  bu t  s t i l l  c r i so_
tender, about l minute. Spoon the escarole
onto plates, With a spatula, transferthe hal-
ibut to the plates browned side up. Drizzle
with the lemon-gar l ic  o i l  and serve.


