


INGREDIENTS
2 pc. Wild Alaskan Halibut, 6oz. each
1 pc. kohlrabi, peeled and julienne cut
½lb green asparagus, peeled
¼lb sugar snap peas
1 bunch pea tendrils, tender leaf, 
vines or shoots
2 Roma tomatoes
½ stick unsalted butter, clarified
½lb brioche crumbs
2 T. hazelnut oil
2 tsp. sherry wine vinegar
salt, cracked black pepper

WILD ALASKAN HALIBUT
Carrie Nahabedian

farmers market
MUSEUM OF SCIENCE AND INDUSTRY

smart recipe

1. Prepare brioche breadcrumbs.  

2. Cut up bread and toast until lightly golden brown.  Process 
in a food processor. Keep refrigerated for future use. 

3. Melt butter over a slow flame. Set aside, skim off the 
foam, remove the clear butter and throw away the milk 
solids. This is now clarified butter. 

4. Keep warm. This can be done in advance and kept in 
the refrigerator for future use. 

5. In a pot of boiling salted water, blanch the peeled 
asparagus and sugar snap peas and refresh under cold 
running water and some ice cubes. Set aside. 

6. Using the same blanching water, blanch the Roma 
tomatoes just for a moment once you have cored them 
and made an X on the bottom of the tomatoes. Refresh 
and with a sharp knife, peel away the skin and discard. 
With the knife, cut the tomato in a petal shape. Discard 
the inside of the Tomato which is all the seeds. Cut the 
tomato into thin julienne strips and set aside. 

7. Peel the Kohlrabi, slice it and then cut it into julienne 
strips. Place a wet paper towel on top and set aside.D

IR
E

C
T

IO
N

S


