
P R E P E R A T I O N

Combine all ingredients in small saucepan; bring
to boil over medium heat.
Simmer, stirring occasionally until reduced by
half and a rich deep brown color, about 12
minutes. 
Heat broiler or prepare grill to medium heat.
Rub filets and broiler pan or grill with oil to
prevent sticking. 
Sprinkle salt and pepper or Old Bay Seasoning on
fish to taste.
Baste fish with half the Ponzu sauce, reserving
other half for finished dish.
Broil or grill until medium, approximately 5
minutes per side.
Plate filets and top with remaining Ponzu sauce
and Mango salsa. 

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

 M I R A B E L L E  B R U T

R O S É

4  –  6  t o  8  o z .  H a l i b u t  f i l e t s

O l i v e  O i l

K o s h e r  s a l t  a n d  p e p p e r  o r  O l d  

B a y  S e a s o n i n g  t o  t a s t e

M A N G O  S A L S A :  
1  c u p  c h o p p e d  m a n g o
2  g r e e n  o n i o n s ,  c h o p p e d
2  t s p .  s e s a m e  o i l
S q u e e z e  o f  f r e s h  l i m e  j u i c e
C o m b i n e  a l l  i n g r e d i e n t s  a n d  s e t
a s i d e .

P O N Z U  S A U C E :
3  T b s p .  o r a n g e  j u i c e  c o n c e n t r a t e ,
t h a w e d
¼  c u p  f r e s h  l i m e  j u i c e
4  T b s p .  u n s a l t e d  b u t t e r
¼  c u p  l i g h t  s o y  s a u c e
¼  c u p  r i c e  w i n e  v i n e g a r
2  T b s p .  O r a n g e  M a r m a l a d e
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H A L I B U T  F I L E T S  W I T H

P O N Z U  S A U C E

A N D  M A N G O  S A L S A


