
PAN-ROASTED ALASKAN HALIBUT WITH
AJÍ AMARILLO-MISO GLAZE & SPRING VEGETABLE FRICASSEE
From Chef Ben Goodnick of Summer House Santa Monica
Serving Size: 2 people

INGREDIENTS
 • 4 tbsp. canola oil

• 2 pieces halibut filet (6-8 oz each)

• Salt and freshly ground black pepper to taste

• ¼ cup ají amarillo paste

• ¼ cup orange juice

• ¼ cup plus 1 tbsp. white miso

• 2 tbsp. honey

• ¼ cup extra virgin olive oil 

• ½ cup fresh peas, shucked

• ½ cup fresh edamame, shucked 

• ½ cup fresh fava beans, shucked and exterior skins removed, if needed

• 2 tbsp. unsalted butter

• 1 large pinch chives, chopped

• 1 lemon



PAN-ROASTED ALASKAN HALIBUT WITH
AJÍ AMARILLO-MISO GLAZE & SPRING VEGETABLE FRICASSEE
From Chef Ben Goodnick of Summer House Santa Monica
Serving Size: 2 people

METHOD
1. Preheat oven to 375 °F. Cook peas, edamame and fava beans in boiling water for 2 minutes, 
 remove from pot and set aside. 

2. Heat canola oil in a non-stick, ovenproof skillet. Pat halibut filets dry and season with salt. Add 
 halibut to heated pan and sear for about five minutes.

3. Place skillet in oven and cook until halibut is well-browned, about five minutes.

4. Remove skillet and set the oven to broil. If needed, flip and briefly sear reverse side of halibut
 for about two minutes. 

5. Grate a lemon to create 2 tablespoons of zest. Reserve the remaining lemon for garnishing the dish.
 In a medium bowl, whisk together ají amarillo paste, orange juice, miso, lemon zest, honey and olive oil.
 Spoon glaze on top of halibut filets in the skillet, and then broil until you see the glaze begin to bubble.

6. Remove skillet from oven and set aside. In a small pot, melt butter, stir in white miso, and add cooked
 peas, edamame and favas, large pinch of chives, and salt and pepper, to taste to create the spring 
 vegetable fricassee.

7. Divide spring vegetable fricassee and place each half into the center of two shallow bowls. Top 
 with halibut and garnish with sliced lemon.


