HALIBUT OR SALMON OLYMPIA
Serves 4

1 ½ -2# 
 
HALIBUT OR SALMON FILET DE-BONED CUT INTO 4 OZ PIECES
1 CUP

ONIONS, JULIENNE & SAUTÉED
1 CUP

MAYONNAISE
2T

lemon juice

1T 

WORCESTERSHIRE SAUCE

¼ CUP

SHREDDED PARMESAN

1t

TABASCO SAUCE



SALT AND WHITE PEPPER TO TASTE
FOR THE TOPPING:

1 CUP

PANKO STYLE BREAD CRUMBS

¼ CUP

MELTED BUTTER

1T

CHOPPED FRESH PARSLEY

combine all above ingredients

PROCEDURE: 
Sauté onions until translucent, this will keep them from burning under the fish while baking and give them a sweet flavor. Set aside to cool completely. 
Prepare mayonnaise mixture by combining mayonnaise, parmesan, WORCESTERSHIRE, Tabasco, lemon juice and salt and white pepper.
butter the bottom of an oven proof CASSEROLE dish, spread onions evenly over dish to cover. season with salt and pepper filets of fish distribute over onions. spoon mayonnaise mixture OVER TOP of fish evenly until all is used. sprinkle breadcrumb mixture over fish and bake at 375* for 20-25 minutes, until golden.   
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