DIRECTIONS CONT.

8. Heat aTeflon or stainless steel sauté pan with }4 of the
clarified butter over medium-high heat. Season the Halibut
filets with salt and cracked black pepper. Take the brioche
crumbs and place them on a plate.

9. With the remaining clarified butter, dip the filets into the
butter and then into the brioche crumbs. Reduce heat to a
medium flame, place Halibut into the sauté pan and cook
until golden brown. Flip and cook on the other side. It will take
approx. 3 minutes on each side. It will not need to go into the
oven unless the filets are very thick. In which case, they will
need 5 minutes additional in a pre-heated 376 degree oven.

10. Remove from the pan. Lightly rest them on a paper towel
to remove excess fat and place on your serving plate.

12. In a bowl, place the kohlrabi,tomatoes, asparagus, sugar
snap peas and the pea shoots. Season to taste with salt and
freshly ground black pepper.

13. Dress the salad with the hazelnut oil and sherry
wine vinegar.

14. Place the salad on top of the fish and serve!

If desired, you can make a quick sauce that makes the dish
even more elegant.

MUSEUM OF SCIENCE AND INDUSTRY

NAHA

GRAIN MUSTARD
& CHIVE SAUCE

8 oz. white wine

1 shallot peeled and minced.
8 0z. cream

1T. grain mustard

1 small bunch chives

Put into a heavy saucepan and reduce by
2/3. Add the heavy whipping cream. Bring
to a boil, reduce by 2/3 and spoon in the
Grain Mustard. Remove from heat, season
with salt and pepper, add minced chive and
spoon around the fish and serve. Sauce
can be reserved for two days.




