
Redstone Wine Club – August Recipe #2 

Pan Roasted Halibut with Chanterelle, Apricot & Sweet  

Onion Ragout Roasted Scallion Vinaigrette au Jus 

Paired with 2012 Limestone Pinot Noir 

Recipe courtesy of Chef David Sider 
 
 

 

Ingredients:  

 2 skinless halibut, cut into 5-6oz portions 

 2 tbsp unsalted butter 

 kosher salt 

 white pepper 

 250mL vegetable stock 

 1 lemon quartered 

 50mL canola oil  

 100g dried apricots diced 

 1 walla walla onion diced 

 3 cloves of garlic diced 

 250mL white wine 

 250g chanterelles trimmed and washed 

 2 sprigs of thyme 

 ¼ of a lemon zested 

 1 pc of star anise 

 250g cooked chickpeas 

 2 tbsp butter 

 500mL vegetable stock 

 ¼ bunch of parsley just the leaves 

 6 shallots peeled and sliced 

 6 cloves of garlic peeled and sliced 

 1L chicken stock 

 1L veal jus 

 750mL dry white wine 

 1 tbsp butter 

 10 scallions grilled 

 250mL white wine jus 

 100mL camelina oil 

 50mL sherry vinegar 

 

 

Method: 

 

For the chanterelle and apricot ragout: 

Melt butter over medium heat in a wide sauce pot, once foaming add in onions and garlic. Sweat the onions and garlic until soft, add the white wine  

and reduce until nearly dry. Add chanterelles along with a bit more butter and a pinch of salt, add vegetable stock once the water stops coming out  

of the mushrooms. Continue to cook over medium heat then add a sachet of thyme, lemon and star anise. Once the mushrooms are tender add in the 

chickpeas and then pour out into a large container to cool. 

 

For the white wine jus: 

Caramelize shallots and garlic over medium heat in a wide sauce pot. Once caramelized deglaze the pan with the chardonnay, reduce until nearly 

dry. Add veal jus and chicken stock then reduce by 2/3 or until a sauce consistency is achieved. Strain through a fine chinois. 

 

For the roasted scallion vinaigrette au jus: 

Chop scallions into ¼ inch thick slices then place in a medium salad bowl. Add in warm white wine jus and the oil and vinegar. Season according to 

taste with salt and pepper. 
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To serve: 

Preheat a cast iron or heavy bottom pan and season both sides of the fish with salt and white pepper.  Once hot, add in canola oil and maintain  

heat until the oil starts to smoke. Once smoking, place fish flesh side down in the center of the pan, maintain a high heat. Once a golden crust can  

be seen on the sides of the fish use a very thin lifter to move the fish over to another part of the pan. Once the crust begins to become prominent  

place in a 300 degree oven and roast for 3-5 minutes. Remove from oven and add butter into the pan, as the butter foams add in the vegetable  

stock. As the glaze is forming flip the halibut and remove from the heat, allow the halibut to rest for 1 minute in the glaze then season with lemon  

and serve. Melt butter over medium heat in a small pan and once foaming add in the chanterelle ragout. Toss quickly then add a small amount of 

vegetable stock to form a glaze. Warm thoroughly then remove from the heat and add in the parsley leaves. Place the chanterelle ragout in the 

bottom of a large bowl followed closely by the cooked halibut then dress with the scallion vinaigrette au jus. Garnish with locally grown vegetable  

thinning’s or early shoots. 

 
 
 


