1/4
1/2
2

4
S
1

2
1/4

HALIBUT WITH TOMATOES AND
GREAT NORTHERN BEANS

Preparation time: 10 minutes ® Cooking time: 10 minutes

Created by Michael Romano, executive chef,
Union Square Café, New York City

cup olive oil

cup green onions, sliced
garlic cloves, minced

6-ounce skinless halibut fillets
cups chopped fresh tomatoes

can (15.8 ounces) BUSH’S Great Northern Beans,
drained and rinsed

teaspoons red wine vinegar
cup fresh basil leaves, sliced
Salt and pepper to taste, optional

Preheat oven to broil.

Heat oil in medium saucepan over medium heat. Add onions and
garlic; cook, stirring occasionally, until softened but not browned, about
2 minutes.

Season halibut with salt and pepper to taste, if desired. Place on a baking
sheet or broiler pan. Broil for 5-7 minutes or until fish is cooked through.

Add tomatoes to the saucepan mixture and cook, stirring occasionally,
4 minutes. Stir in BUSH’S Great Northern Beans, vinegar and basil.
Bring to a boil; simmer for 1 minute. Remove pan from heat and set aside.

Serve fish over tomato and bean mixture.

Makes 4 Servings

Nutrition Facts
per serving

Daily Value

Visit www.bushbeans.com for more great recipes and to download additional Calories 440 *

copies of this information sheet.

ZINCE 1905

BEST

www.bushbeans.com

Calories from Fat 160 =
Total Fat 18g 28%
Saturated Fat 2.5g 12%
Cholesterol 55mg 18%
Sodium 14%
Total Carbohydrate 25g 8%
Dietary Fiber 8g 33%
Sugars 4g =
Protein 44g 88%
Vitamin A 201lmcg 30%
Vitamin C 40mg 70%
Calcium 149mg 15%
Iron 4mg 20%
Folate 8imcg 22%
Potassium 1257Tmg 36%
Optional ingredients are not included in
nutrition analysis.

* Daily value not established




