
PROSCIUTTO-WRAPPED BAKED HALIBUT WITH ITALIAN VEGETABLES 
 
INGREDIENTS 
for the fish 
6 2-inch wide halibut fillets 
6-12 slices of thin prosciutto (dependent on their length) 
6 sprigs of fresh thyme 
Salt and freshly ground black pepper 
3-4 tablespoons olive oil 
 
for the vegetables 
4 tablespoons olive oil, plus more as needed 
1 1/2 cups small sliced red onion 
3 teaspoons minced garlic 
1 cup sliced green bell peppers 
1 cup sliced red bell peppers 
1 cup sliced zucchini squash 
1 cup sliced summer squash 
1 1/2 cups peeled, seeded and chopped tomatoes 
1 tablespoon thinly sliced fresh basil leaves 
1 tablespoon chopped fresh parsley leaves 
1/2 teaspoon fresh thyme leaves 
Salt and freshly ground black pepper 
 
DIRECTIONS 
Preheat oven to 400F.Brush a rimmed baking sheet (or oven safe non-stick pan) with olive oil. 
 
Season the fish with salt and pepper. Place a sprig of thyme on each fillet and then wrap each fillet with a 
slice of prosciutto. The prosciutto should form a belt, enclosing the leaves but leaving the fish exposed at 
either end. Place on the greased baking sheet. Bake until the fish is cooked through, 130-135F on an 
instant-read thermometer, 15 to 20 minutes, depending on the thickness of the fillets. If the fish is done 
before the veg, take out of the oven and loosely tent with foil (though they should be ready at about the 
same time). 
 
Meanwhile, make your vegetables. Set a large sauté pan over medium heat and add the olive oil. Once 
hot, add the onions to the pan. Cook the onions, stirring occasionally, until they are wilted and lightly 
caramelized, about 5 to 7 minutes. Add the green and red peppers, zucchini, and squash and continue to 
cook for an additional 5 minutes. Add the tomatoes, basil, parsley, garlic and salt and pepper to taste, and 
cook for a final 5 minutes.  
 
To serve, place a bed of the veggies on a plate and then top with the fish for a nice presentation. 


