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HALIBUT   PARMESAN

1 1/2 tbsp olive oil
1/8 tsp pepper
1 small onion
2 halibut fillets, thawed
1 lb fresh plum tomatoes seeded and coarsely chopped

1/2 cup fresh bread crumbs
1/4 cup parmesan cheese
1 tsp chopped fresh oregano  
1/8 tsp salt

Heat 21 tsp olive oil in a saucepan, add onion and cook till softened. Stir in tomatoes and season with oregano,  salt and pepper. Reduce  heat to medium-low and simmer until sauce is slightly thickened. Let cool slightly, then transfer to food processor and puree until smooth.  Pour tomatoes sauce into bottom of  9"x13" baking dish. Arrange fish on top. Combine bread crumbs and parmesan cheese; toss it mix. Sprinkle evenly over fish. Drizzle remaining olive oil over crumbs.
Bake until parmesan crumbs are lightly browned and fish is opaque                throughout. Serve at once, spooning sauce around halibut.
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