
 
Braised Atlantic Halibut 

with carrot and ginger puree, yuzu glaze, lobster grapefruit sauce 
 
Ingredients  
Fish: 6 oz halibut fillet x4 
Garnish: baby carrots 80 g, 10 g lobster meat, 2 g dill, 2 g butter, 2 g fish stock, 1 ml lemon juice  
Sauce: 2lb lobster bodies, 20 g carrots, 20 g celery, 20g leeks m 20g onion, 20g fennel, 5 ml brandy, 5 ml 
noily prat, 10 ml white win, 2 g coriander seeds, 2 g fennel seeds, 2 g start anise, 4g tomato paste, 4 
liters of water, 1 bunch cilantro, 2 sliced lemons for infusion  
Lobster glaze:100 ml lobster stock, 100 ml grapefruit juice, 10 ml yuzu juice  
Dehydrated carrots: 100 g carrot peeled, 20 g ginger peeled, 20 g dill, 1 orange peel 
 
Carrot and ginger puree: 1000 g sliced carrots, 500 g carrot juice , 20 g ginger juice , 50 g butter  
 
Preparation 
Carrot puree:  
Peel and slice carrots, sweat in a pan until soft adding the butter, carrot juice, and ginger 
Cool for 20 min or until soft then transfer to a blender and emulsify 
 
Sauce:  
Sweat vegetables until soft then add spices and cook for another 2 minutes 
On a separate tray, place the lobster shells or bodies and roast until golden, but not dark  
Add shells to vegetable and top up with water just enough to cover the mixture 
Simmer for 30-45 min then pass reserving all the liquid  
Once the sauce was passed emulsify with butter before serving (You can use a regular blender)  
 
In a separate pan cook the halibut adding the baby carrots and pink grapefruit segments  
Place carrot puree on the base of the plate and add baby carrots and fish  
Serve the sauce on the side  
 
 
NOTES: Gently braise halibut in a pan over medium heat. The sauce needs to be frothy and light; if 
reduced during preparation, add some fish stock and keep at ambient temperature, 
Carrot puree needs to be reduced fast and blended, then add the ginger juice at the end. 
 


