
Baked Halibut with Quinoa, Spinach, and Cherry Tomatoes

Active Time: 15 minutes | Total Time: 25 minutes | Serves: 2

Nutrition Information Per Serving

434.4 calories, 33.37 g carbohydrate, 5.3 g fiber, 28.07 g NET carbs, 31.82 g protein, 19.54 g fat

Ingredients Preparation

1 clove organic garlic, minced

1/2 cup(s) organic quinoa

1 cup cherry organic cherry tomatoes, halved

1/4 tsp(s) sea salt

2 Tbsp(s) fresh organic lemon juice

1/4 tsp(s) fresh ground black pepper

2 Tbsp(s) organic extra virgin olive oil, divided

8 ounce(s) Pacific halibut fillet

4 cup(s) organic baby spinach

1. Preheat oven to 425&deg;F.
2. Whisk half the oil and all of the lemon juice in

bowl. Season with salt and pepper.
3. Place halibut on a baking sheet. Brush with some

of dressing.
4. Transfer fish to oven and bake until just opaque in

center, about 12 minutes.
5. Meanwhile, cook quinoa according to package

directions until tender but still firm; set aside.
6. Add remaining oil to a saucepan with the garlic.

Saut&eacute; over medium heat 1 minute.
7. Add spinach and tomatoes. Stir to coat. Cover and

remove from heat. Let stand 1 minute to wilt
spinach.

8. Divide quinoa between plates. Top with halibut,
spinach and tomatoes and remaining dressing.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


