Bakxep HALIBUT OR SNAPPER

DE LOACH

VINETYARDS WITH TOMATOES
SERVES 8

INGREDIENTS:

I 72 Ib cherry tomatoes

2 Tablespoons lemon zest, minced

16 cloves garlic, smashed

S Tablespoons capers

2/3 cup olive oil

2 Ib halibut, snapper or other firm, white fish filets
Juice of a lemon

Kosher salt & freshly ground pepper

DIRECTIONS:

Preheat oven to 400°. Place the tomatoes, zest, garlic, capers and half the oil in a baking dish.
Bake for 20 minutes. Add the fish filets to the baking dish, drizzle with the remaining oil and
cook for IS minutes until cooked through. Squeeze the lemon over the fish and season with salt

and pepper. Place filet on warm plate and top with tomato mixture.
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