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-Drinklehalibrf with I t asmon of
)ihe salt and the lemon juice and re-
ftigerate 10 minutes. Rinse and pat
fish dry lvith pap€I towels. Stir tos€th-
er yogut, aaram masala and remain-
ing 1 teaspoon sa1t. Pour ov€r fsh ard
reftigerate 45 minutes. Mea$vhile,
place chutney ingredients in a blender
and process until well blended.

Preheat oven to 450 degrees. Cut a
piece offoil 15 inches long and lay it
on a work surface with one short side
facing you. Brush bottom halfl?ith oil.
S€t one fllet on sreas€d foil. Cut filet
in halJ crosswise and remove top half.
Spoon I to 2 tablespoom of chutn€y
over bottom haff, then replac€ top
haf. Spoon 1 to 2 more tabtrespoons
chutiey on top offish. Fold top half of
foil over halibut so the edses me€t
Fold bottom efue up l{ inch and then
fold it up trvice fiore. Do the same on
both sides to crmpleteb s€al the foil
package. Repeat with remaining fish.

Put packae€s on a single la!€r on a
bakins sheet and bake until foil iust
begins to puJ1 about 10 minutes. Cut
packases open and slide the frsh and
chutney out onto plates. S€rve hot.

Iol.: Garam masala, a spic€ blend,
is sold at specialty nurkets and some


