
Butter-Basted Sous Vide Halibut Recipe

Season halibut generously on all sides with salt and pepper.

Place halibut portions in a single layer inside 1 or more zipper-lock bags. Divide 2 tablespoons
butter evenly between bags. Add some gentle aromatics if desired, such as thyme, parsley, or
dill; thinly sliced shallots; or grated citrus zest. (Do not add large chunks of food, which can
damage the shape of the fish, or acidic ingredients, which damage the texture.) Close bag(s) and
let halibut rest in the refrigerator for at least 30 minutes and up to overnight.

Set the temperature on your sous vide cooker according to the chart and allow it to preheat
while halibut rests. Remove all air from bag(s) using the water displacement method, then add
bagged halibut to preheated water bath. Cook for 30 to 45 minutes for 1-inch fillets, or 45
minutes to an hour for fillets up to 2 inches thick.

Carefully remove halibut from bag(s) using your hands or a fish spatula. Place it on a double
layer of paper towels, then use another paper towel to gently blot surface dry. Discard
aromatics, if used, and remove and discard halibut skin.

Heat remaining 2 tablespoons butter in a heavy skillet over medium-high heat until foaming
subsides. Carefully add halibut, presentation side down, and cook, without moving, until lightly
browned, 30 to 45 seconds. (You can sear between 1 and 4 pieces at a time.) Add aromatics if
desired, such as thyme, garlic, and shallots, and continue to cook, tilting pan and basting halibut
with the hot butter, until first side is well browned, about 1 1/2 minutes total. Flip and let second
side brown for 15 to 30 seconds.

Transfer halibut to a paper towel to blot off excess fat. Serve immediately.

Special equipment

Active: 15 mins
Total: 75 mins
Serves: 4 servings

Ingredients Save Recipe

4 halibut fillets, about 6 ounces (170g) each
Kosher salt and freshly ground black pepper
Fresh herbs, such as thyme, parsley, or dill (optional)
Aromatics, such as sliced shallots or grated citrus zest (optional)
4 tablespoons (55g) unsalted butter, divided
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Special equipment
Sous vide precision cooker

This Recipe Appears In

The Food Lab's Complete Guide to Sous Vide Halibut●


