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HARBOUR HALIBUT OLYMPIA

4 Ibs. halibut fillets, 1” thick Dill Weed
1 (16 0z.) carton sour cream Garlic powder
1 cube butter 1 pkg. Cheddar cheese, shredded

Skin and clean halibut; place in 13x9” Pyrex dish. Cover fish with
cheese. In a saucepan, melt butter and sour cream. Add dill weed to
taste (I use a lot) and garlic powder. Pour over halibut. Bake at 425° for
20-25 minutes. Halibut is done when middle of fillet is white not clear. Be
sure to use real butter and sour cream. Substituting with lowfat items
severely effects the taste. Serves 6-8.

Lorie Harbour
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