Grilled Halibut Inspired by Jerry Erickson

8 servings

4 pounds halibut fillet, with skin on

2 pounds small shrimp, in the shell

4 small red bell peppers

4 T plus 4 t unsalted butter

½ t dried red pepper flakes

4 T freshly squeezed lemon juice

4 shallots, minced

½ c dry white wine

2 c heavy cream

Salt and freshly ground white pepper to taste

2 t extra-virgin olive oil

¼ t cayenne pepper

1 large bunch chives

½ c Italian (flat-leaf) parsley leaves

1. Rinse the halibut and the shrimp with cold water, and pat dry. Refrigerate loosely wrapped in waxed paper until ready to cook.

2. Roast the peppers by holding them on a long-handled fork over the flame of a gas burner until the skin is black all over. (If you have an electric stove, preheat the broiler, place the peppers on a baking sheet, and broil, turning the peppers occasionally, until the skin is black all over, about 15 minutes.) Place the peppers in a paper bag, seal it, and let them steam for 15 minutes. When the peppers are cool enough to handle, remove the skin, the core, and the seeds. Rinse the peppers if necessary, and pat dry. Place the peppers in a food processor and purée. Set the purée aside.

3. Melt 2 tablespoons of the butter in a large skillet over medium-high heat. Add the shrimp and the red pepper flakes, and sauté until shrimp are curled and nearly pink, about 7 minutes. Add lemon juice and continue cooking until the shrimp are evenly pink, an additional 2 to 3 minutes. Remove from the heat, and when the shrimp are cool enough to handle, peel them. Discard the peels.

4. Build a medium-size fire in a barbecue grill, and let it burn until the coals are bright red and have burned down. Thoroughly oil the grill rack using paper towels dipped in vegetable oil. Set the rack aside.

5. Meanwhile, make the sauce: Melt 2 tablespoons of the butter in a medium-size saucepan over medium heat. Add the shallots, stir, and cook until they are translucent, about 8 minutes. Stir in the wine, and bring to a boil. Boil until the liquid is reduced by one half, about 6 minutes. Then stir in the cream and the pepper purée. Bring the sauce to a gentle boil and reduce by one third, about 8 minutes. Season with salt and pepper and set aside.

6. Heat the olive oil with the remaining 4 teaspoons of butter, and brush over the halibut. Sprinkle the halibut on all sides with cayenne pepper. Place the oiled grill rack 3 inches above the coals, set the halibut skin side down on the rack, and cover the halibut. Cook until the fish is nearly opaque through, which should take 18 to 20 minutes for a piece that is about 2 inches thick. To check, insert the blade of a sharp knife into the fish and gently pull back. If the flesh is nearly opaque, if can be taken from the grill; it will continue to cook with the residual heat. Let the fish sit uncovered for 5 minutes before serving.

7. Add the shrimp, with any juices, to the sauce. Place it over medium heat and heat just until the shrimp are hot through. Adjust the seasoning.

8. Mince the chives and parsley leaves together. Divide the halibut among eight warmed dinner plates. Drizzle some of the sauce over part of the halibut on each plate, and make a pool of the sauce around the fish. Garnish with the herbs, and serve immediately.

From Clambakes & Fish Fries by Susan Herrmann Loomis

