JUST for the HALIBUT yields 4 portions





 recipe developed by The Clever Cleaver Brothers®
   4 6 oz. halibut filets 





   1 tablespoon butter

   1 tablespoon salad oil




   2 cloves minced garlic

1/2 teaspoon dried lemon grass



   1 teaspoon freshly grated ginger

   1 teaspoon powdered ginger



   1 cup rehydrated lobster mushrooms (or

1/2 teaspoon salt





      sliced regular mushrooms)

1/4 teaspoon white pepper




   1 cup thinly sliced green onion

   2 tablespoons rice wine vinegar



1/4 cup Sake









   2 tablespoons soy sauce









1/2 cup coconut milk









1/8 teaspoon salt

1.
Place halibut filets in a glass baking dish. Rub both sides with oil, followed by lemon grass, ginger, salt and pepper. Top with the rice wine vinegar. Cover and refrigerate for a minimum of 30 minutes.

2.
Cook the halibut by either cooking the filets on a hot barbecue grill for approximately 4 minutes on each side, or for approximately 8 minutes in a preheated 350-degree oven without flipping. At the same time the fish starts cooking, prepare your sauce. 

3.
Melt the butter in a sauté pan over medium heat. Add minced garlic and grated ginger and heat for 30 seconds. Add rehydrated mushrooms and cook for 1 minute.

4.
Add green onion, sake, soy sauce, coconut milk and salt. Combine and bring to a boil. Reduce heat to simmer and heat for 1 minute. 

5.
Place the halibut filets on warm dinner plates and top with sauce. Do it Just for the Halibut.

