Product:

Neptune #

Price Range:

Protein Portion Cost:
Market Segment:

Halibut
275060
$14.99 and up
$2.35

Casual Dining

Ingredients
Product Weight

Halibut Steak 140 gr
Canola steak 15 ml
Salt and pepper to taste

Fresh lasagna sheets, 3 by 7 1
Clams 40 gr
Eggs (whish in small bowl) 1
Halibut uncooked 5gr
Assorted parisenne balls (carrots, turnips, 60 gr
zucchini)

Fish stock 50 ml
Cream 70 ml
Salt and pepper

Instructions

= Brush steak with oil and season with salt and pepper, grill until medium
= Assemble ravioli - Puree halibut and fold in chopped clams, cut lasagna sheet

in half

= Brush lasagna sheet with egg wash, place mixture in middle of sheet, place
other sheet on top and press around filling
= Poach parisenne balls and halibut ravioli in fish stock, remove and reduce by

20%

Place parisienne balls tightly centered
Place ravioli on top of balls
Gently place fish on top of ravioli

Garnish with chopped parsley

Place sauce around plate to cover bottom of plate

Add cream and reduce to desired consistency, add salt and pepper to taste
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