Jamie Burrell, CARNATION, WA

SERVES 4 | 40 MINUTES

3/a cup toasted, skinned hazelnuts
s tsp. dry mustard

2 tsp. kosher salt

/a tsp. cayenne

1tbsp. lemon zest

1tsp. fresh thyme leaves

4 Pacific halibut fillets, about 6 oz. each

3 tbsp. melted unsalted butter

3 tbsp. roasted hazelnut oil

2 tbsp. minced shallots

13/4 cups chopped apple such as Fuji

2 thsp. lemon juice

2 tsp. Dijon mustard

Yz tsp. chopped fresh thyme leaves, plus
leaves for garnish

Ya tsp. each kosher salt and pepper

Pinch of cayenne

1. Preheat oven to 425°. Make crust: Whir
ngredients in a food processor until nuts
are finely choppe
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t serve halibut with apple
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WHAT IS SUSTAINABLE FISH? LEARN MORE: sunset com/susta nableseafood
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