Wild Alaska Halibut with Chilli and Ginger
Wild Alaska halibut is the most delicious fish. Try it with a far eastern flavour, sprinkled with rice wine vinegar and lime juice and topped with thinly sliced chilli and a little grated ginger, steamed with pak choi.

Serves: 4

Preparation time: 15 minutes

Cooking time: 10 minutes

4 x 150g (6oz) fillets wild Alaska halibut

2 tbsp rice wine vinegar

Finely grated zest and juice of 1 lime

1 red chilli, deseeded and thinly sliced

2 tsp grated fresh root ginger

4 heads pak choi, halved

Salt and freshly ground black pepper

Coriander sprigs, to garnish

· Arrange the halibut fillets in a deep sauté pan or frying pan that has a lid (or use a piece of foil). Sprinkle the fish with the rice wine vinegar, lime zest, lime juice, chilli and ginger 

· Put the halved pak choi in the pan alongside or on top of the fish and add 150ml (1/4 pt) boiling water. Season with salt and pepper

· Put the lid on, or cover the pan tightly with a large piece of foil. Cook over a medium heat for 6 to 8 minutes to steam the fish and pak choi. Check that the fish is cooked – the flesh will be opaque and should flake easily when tested with a fork

· Serve, garnished with coriander sprigs

Cook’s tip: For a more substantial meal, serve with jasmine or basmati rice or noodles 

