Chef John Besh

Besh Restaurant Group (August, Besh Steak, Lüke, La Provence), 

New Orleans Louisiana

Pan Roasted Wild Alaska Halibut with Morel Confiture, Sweet Pea Risotto and Morel Tea

Serves 4

For the Halibut

4 Alaska halibut steaks, cut into 5-6 oz portions

½ cup Parmesan cheese, grated finely 

½ cup all purpose flour

Sea salt to taste

¼ cup extra virgin olive oil 

Preparation

· Season each portion of halibut with sea salt and dredged into the combined mixture of flour and Parmesan cheese. 

· Sauté over medium high heat for several minutes on each side until the fish is cooked to medium. Reserve the fish in a warm place for later use.

For the Sweet Pea Risotto

1 small yellow onion, diced

1 oz. extra virgin olive oil

½ cup Arborio rice

2 cups chicken broth (hot)

½ cup sweet peas or English peas, blanched

¼ cup morel mushrooms, washed, sliced and drained

¼ cup unsalted butter

1 oz. grated Parmesan cheese

1 pinch chives, fresh, chopped

Salt and pepper to taste

Preparation

· In a 2 quart sauce pan over medium heat, sweat the yellow onions with the extra virgin olive oil until the onions are translucent.  

· Once the onions have cooked add the Arborio rice and stir slowly for two minutes.  Cover the rice with chicken broth and allow to simmer while periodically stirring.  As the liquid is absorbed by the rice, cover again with the hot chicken broth and stir again until absorbed.  

· Once the last of the chicken broth has been added the rice should be cooked.  You will notice it is firm to the bite and just a little “soupy,” at this point add the sweet peas, morel mushrooms and butter.  

· Stir the rice mixture for one moment and season to taste with salt and pepper. 

· Finish the rice with the grated Parmesan cheese and chopped chives.  Place each portion of rice in a serving bowl and reserve in a warm place for later use.

For the Morel Tea

1 cup morel mushrooms, dried

1 sprig thyme, fresh

1 clove garlic, hand crushed

1 qt. vegetable broth (hot)

Preparation

· In a large teapot place the dried mushrooms, fresh thyme and garlic. 

· Just before serving pour the vegetable broth into the pot and all the flavors to steep for a few minutes.  Reserve the tea for serving as a sauce.

For the Morel Confiture

½ cup morel mushrooms, dried, reconstituted and rough chopped

¼ cup sugar

¼ cup rice wine vinegar

1 small onion, diced and browned

1 tsp. lavender honey


Salt and pepper to taste

Preparation

· In a small pot over low heat bring the above ingredients to a simmer and allow to reduce until “sec” or nearly dry.  

· Remove the mixture from the heat and allow to cool to room temperature before using.

To Serve

· Place the fish over each mound of risotto. 

· Over each fish, place a small quenelle of morel mushroom confiture before serving.  Now serve the fish with the tea on the side.  

· Once the dish has been served pour 2-4 ounces of tea into the bowl surrounding the fish and risotto.

