Joe' s Fresh Wild-Caught Citrus Grilled Halibut
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Ingredients

4 (8 0z) halibut fillets

1/2 cup fresh grapefruit juice

1/4 cup Academia Barillaolive oil
2 tsp fresh marjoram, chopped
1/2 tsp coarse/sea/lK osher salt

1/8 tsp fresh ground black pepper
1 grapefruit, sliced, for garnish
parsley sprigs, for garnish
marjoram sprigs, for garnish

I nstructions

1. Mix together grapefruit juice, olive oil, marjoram, salt, and pepper in ashallow dish. Add fillets, flesh side
down, then cover dish. Refrigerate 1 to 2 hours.

2. Pre-heat grill to direct medium heat. Reserve marinade and place fish on an oiled grill grate. Grill for 10 to 12
minutes, turning once, and brushing twice with the reserved marinade, until fillets are barely opaque in the
thickest part of the fillet. Arrange on a platter with grapefruit slices and garnish with parsley or marjoram

sprigs.

Share


https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/







Related Recipes



https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/




