Make every meal special

™

Sautéed Halibut
with Tarragon Butter
and Roasted Garlic Quinoa

serves 2

Cooking time

30 minutes
Designed, tested, and approved
by Executive Chef Patrick Cassata

Let’s Make a Meal™ is a
restaurant-quality meal that
you can make at home. Instead
of hunting for a recipe, making a
shopping list, and buying a whole
jar or bottle when you only need a
little, we included
exactly what you’ll need to create
a meal for two. So grab a glass of
wine and start cooking!

Ingredients
1 large shallot
1 large tarragon sprig
3 tablespoons butter
2 (6-ounce) halibut ﬁllets
2 tablespoons olive oil
8 cloves roasted garlic
¼ teaspoon crushed red pepper
½ cup uncooked quinoa
1 cup fat-free, less-sodium
chicken broth
½ cup baby spinach leaves
1 tablespoon shaved fresh
Parmesan cheese
Salt and pepper

Equipment Needed
Strainer
Cutting board

Knife
2 Saucepans

Sauté pan
Spatula
Westmont
Naperville

StandardMarket.com
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630 536 1630
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Chop the shallot. Take the leaves off the sprig of tarragon and ﬁnely
chop the leaves. Finely mince the roasted garlic. Rinse and drain the
quinoa.
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While the quinoa is cooking, sprinkle ﬁsh evenly with 1/8 teaspoon
salt and1/8 teaspoon pepper. Heat a sauté pan over medium-high
heat and add 3 tablespoons of olive oil. Add the ﬁsh to the pan and
cook for 4–5 minutes per side, or until ﬁsh ﬂakes easily with a fork.
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Heat 1 tablespoon of olive oil in a saucepan over medium heat. Add
1/4 of the shallots and all of the red pepper ﬂakes; cook 1 minute. Add
quinoa; cook 2 minutes, stirring constantly. Add broth and bring to a
boil. Cover, reduce heat to low, and simmer for 15 minutes until liquid
is absorbed. Remove from heat; stir in garlic, spinach, cheese, and 1/2
teaspoon salt.
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Place the butter in a small saucepan over medium heat. Add the
shallots and sauté for 2 minutes. Add the chopped tarragon and 1/8
teaspoon cracked black pepper. Remove from the heat.

Divide the quinoa mixture between 2
plates. Top each with a seared halibut
ﬁllet and drizzle with the tarragon butter.
Serve immediately.

Show us your ﬁnished dish! Post a photo on social media, tag Standard Market
(@StandardMarket), and use the hashtag #letsmakeameal.

