Halibut with Savory Beans and Fennel/Apple salad
6 servings

Beans:






Fish:

2 Tb  Olive oil





18 oz. Halibut cut into 3 oz. pieces


2 oz.  Pancetta, small dice



   2 oz dried shitake mushroom, powdered

4 ½ oz. onion, small dice

2 ea.  Garlic, slivered

1 oz  carrot, julienne

1 oz celery, julienne




Slaw:

4 oz. white wine 




2 ea   Braeburn  Apples, julienne


1 ½ lb beans, cooked*




1 head fennel (white only), shaved
12 oz. mushroom stock



¼ cup +1 Tb  sherry vinegar
12 oz. chicken stock




¾ cup  Extra virgin olive oil
½ tsp thyme leaves




Salt and pepper to taste
½ tsp black pepper

1 tsp salt

½ cup spinach, chopped 

¾ tsp lemon juice

*For beans, use ¾ pound Indian Harvest Giant Peruvian Limas and ¾ pound Indian Harvest Scarlet Runners (www.indianharvest.com), preferably pressure-cooked to lock in nutrition.

Method:
1. Beans:  In a large stock pot, add oil and pancetta.  Saute until pancetta is crisp.  Add onion cook until transparent, add carrot, celery.  Sweat until begins to get tender.  Add garlic.  Saute until soft.  Add white wine and reduce.  Add beans, stocks, thyme, salt and pepper.  Let cook about 10-15 min. until liquid begins to thicken.  Add spinach,  sauté until soft and tender but not overcooked.  Add lemon juice.  Check for seasoning. 
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2. Slaw:  Mix vinegar and oil, add black pepper and ¼ teaspoon salt.  Pour over shaved fennel and apple.  Let marinate about 5 minutes.  Hold. 

3. Fish:  Dredge fish in powdered shitake.  Shake off excess.  Let sit at room temp for 10 minutes.  In a skillet, spray with pan spray.  Add 1 tsp of olive oil.  Heat pan.  Add fish and sauté until brown.  Turn.  Do not overcook.

4. Plating:  Ladle 6 oz.  beans and broth into bowl.  Top with fish and then apple/fennel slaw.

