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	Halibut Kabobs
By Ernie Rambac of Kodiak, Alaska 

	¼ cup honey

½ cup soy sauce

¼ cup vegetable oil

1 Tbsp. Lemon Juice

1 tsp. Worcestershire Sauce

Diced garlic (2-3 cloves)

Diced Green Onions or Chives

Halibut (2x2 pieces) 

Skewers (soaked in water)

Pineapple Chunks

Mushrooms

Bell Peppers

Onions

Soak skewers in water.  Mix honey, soy sauce, and vegetable oil, lemon juice, Worcestershire sauce and garlic in a bowl, mixing until well blended.  Add the halibut and marinate a minimum of 6 hours (preferably overnight) in the refrigerator.  Place halibut on skewers, alternating with onions, bell peppers, pineapple and mushroom.  Any vegetable that grills well can be used.  Place skewers on grill and until halibut is cooked, which is not too long (halibut cooks fairly quickly).




HAPPY HOOKER CHARTERS
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