Soy Brined halibut with mustard greens
Halibut Facts

PREP :
TOTAL :

5 MIN
2 hrs

SERVES

Ingredients
• 4 (4-6 oz) halibut fillets
• 1/4 cup plus 1 tablespoon soy
sauce or tamari
• 2 tablespoons rice vinegar
• 2 tablespoons raw sesame
seeds

• 2 tablespoons toasted sesame
oil

• lemon or lime, sliced, for
serving

• 6 cups mustard greens (about 1
bunch), torn into 2 inch pieces
• 2 tablespoons fresh lime juice
• 4 scallions, thinly sliced

Directions
scientific Name: Hippoglossus
stenolepis

1

Marinate halibut

4

Cook greens

where they’re caught:

Combine 1/4 cup soy sauce,
vinegar, and 1 cup water in
a large ziploc bag. Add the
halibut and refrigerate, flipping
once, 1-2 hours.

2

Toast sesame seeds

5

Finish sauce

SITKA

Season: March - November
Culinary Profile: Halibut’s dense,
fat flakes make it perfect for baking,

Scatter the mustard greens in
the skillet and cook the halibut
and greens an additional 2
minutes, or until the greens
turn bright green and wilt,
and the halibut is just cooked
through.

Toast the sesame seeds in a
large skillet over medium-high
heat, tossing frequently until
the seeds are evenly golden
brown and smelling toasted,
about 4 minutes. Set aside.

Transfer the fish and greens to a
serving platter, leaving the soy
brine behind. Add the lime juice
to the skillet with the brine,
swirling to combine.

3

Braise halibut

6

Serve

Bring the sesame oil, 1 tbsp
soy sauce, and 1 cup water to
a simmer in the same skillet.
Remove halibut from the brine,
and place in the skillet. Cover,
and gently simmer 5-7 minutes.

Spoon the sauce over the fish
and sprinkle with scallions and
sesame seeds. Garnish with
lemon or lime.

braising, and sautéing.
Make it a meal: Round this recipe out with rice or roasted smashed potatoes (find the recipe at www.
sitkasalmonshares.com/blogs/recipes), and pair with Sauvignon Blanc.

Share your finished dishes with us #Sitkarecipes

@sitkasalmonshares

/sitkasalmonshares

More recipes and culinary inspiration at www.sitkasalmonshares.com/blogs/recipes

