
Slow Roasted Herb & Olive Halibut

Ingredients:
4 halibut fillets (or 2 large pieces)--about 1" thick
4 plum tomatoes, chopped
2 lemons, sliced, about ¼" thick 
zest of 1 lemon (use a lemon from above, zest before slicing)
2 small Yukon gold potatoes, diced
1 cup Kalamata olives, pitted
2 tablespoons capers
1 handful of fresh parsley, torn into large pieces
2-3 sprigs of fresh oregano, leaves removed from stems
olive oil
salt
pepper

Directions:
1. Heat oven to 250 degrees
2. In a large mixing bowl combine tomatoes, lemon zest, potatoes, olives, capers, parsley and oregano.
3. Cover a sheet pan with good spill of olive oil. 
4. Season halibut fillets with salt and pepper and sprinkle with olive oil.  
5. Place halibut on the sheet pan and top each piece with lemon slices.  Add the tomato & olive mixture to 
the pan, careful not to crowd the fish. 
6. Roast for 30-35 minutes


