
Norwegien halibut and red king crab
with dried tomato and chive gnocchi, rocket
carrot salad and concentrated crab saucib
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Itigredients:
hal i l rut  f i l le t
king o ab legs

cLrp dlierl tonlatoes
butrch fresh chives
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stalks of celefy
handful grccn bcans
bunch tarragon
spr ig d i l l
russet potatoes
bay leaf
v/hole peppcr cot.tis
bLrnch basil
vegetable oil

tbspextra vergin olive oil
orange

cup butter
cloves garlic

Method:
For butter poached crab:
l. Tale meat outofshel.l keeping.as rryhole as possible.
^ tiave shells and scrap meat and set aside.z. uur long crab pieces lengthwise into quarters or
^ l?lves d€pending on size.
r. Hnely chop tarragon (l/g cup).
e. roacn clab ln butter on lon, to mediurn heat for two
F-_ 

mmutes or until heated, stb in tarragon and serv".tor craD geuce:

l. I*:g: gyot, onion, c€lery and roushly chop.z. Heatpotwjthoil,addmixhlreanamastunUt -
slightly solden.

3. Adg bprl_, bay leaf, peppercorns, some tarragon, and
. crab shells and left ov6i meat anU .*"t f,uin,iii,itd.4. Deglarr' with white wine. Coof nve minuies 

"*.--.

o. Aqo rwo cups water (or shellfish or chicken stock)i: ff'."flil'.X,lH'ffiHlnl **:#ili,il;,sauce congistencr.
For poeh!:

:. lfgn ptatg$. poke with holes with fork.
'�: il,:"*"'lli'H'f#5if.l frf,.fH":Hl"i"i:*
. gyen and remove insides fmm skin.n |jf,ry3t*s anA aaa furJy chopp"O nyAratea
. lT*!9.r!"...r, frlety chopped cirives,6gg, ana mix.iti'rl,lff ltr';iT.J,S?lisj]iLff '#,n',*r

t. 
l?!_y"n -0 saute gnocchi untfl liSht golden and"*'Tiitl'

l. Z€st and juice oranee. Wl
j. fld,somq hg.uu an; *t "rsi}"l 

to two tb'sps olive oil.

:' ilfl*trHtt:tr1#m'"ottosma'batons'
: ;iffii:ffi:iHi'?T:,iT:" unt' riehtrv moked
rot &IAlCe:

;. itr HTg:H3il' Add to rocket' Add dressine'
rot pnuag:

l. llce saq* down in centre ofplate.z. unone side place gtocrhi, butier poached crab and
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and cut into four or {ive ounce

3 ffiff"t[#i,sf"rJffl,Hi"##,"11r;,
1. glaq u1 aSOf oven for four minutei
D. LnecK doneness.
6. Sprinkle with fiesh herbs and serve.
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