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	Capt. Michael’s Baked Halibut
By Capt. Michael of Kodiak Alaska 

	2-3 lbs. Halibut Fillets (skin off, pat dry with paper towel)

Seasonings

1 cup Mayonnaise

1-2 tsp. Mustard (depending on your taste buds)
½ cup Onions (diced)

1 can Green Chiles (chopped)
½ cup Shredded Mozzarella Cheese
½ cup Shredded Jack Cheese

½ cup Shredded Cheddar

Pre-heat oven at 400 degrees.  Butter a baking dish.  Add enough halibut fillets to cover the baking dish, and season (your preference).  Mix the mayonnaise with mustard (enough mustard to your liking) and spread over halibut.  Spread onions and green Chiles over halibut.  Top with the mixture of shredded cheese.  Cover tightly with foil and bake for about ½ hour at 400 degrees.  Serve over white rice or pasta.





HAPPY HOOKER CHARTERS
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