7Aoo Grilled Halibut
Ingredients: Meakes: 4 servings
4 (8 0z) halibut steaks Prep Time: 1 - 2 hours
1/2 cup 100 percent Florida grapefruit juice Griling Time: 12 minutes

1/4 cup olive oil

2 tsp chopped fresh marjoram
1/2 tsp salt

1/8 tsp ground black pepper

b
DROP. SWAP AN GO

Visit bluerhino.com for grilling recipes and Rhino locations near you L —.

FOLD HERE

7Aoo Grilled Halibut
Directions: Makes: 4 servings
1. Preheat grill to medium heat. Prep Time: 1 - 2 hours
2. Mix together grapefruit juice, olive oil, 2 teaspoons marjoram, salt, and pepper, in Grilling Time: 12 minutes

a shallow glass dish. Add fish. Turn once to coat both sides, then cover dish and
refrigerate for 1 to 2 hours, turning once or twice.

3. Set grill about 4 1o 6 inches above coals and preheat barbecue or gas grill. Grill
for 10 to 12 minutes, turning once and brushing twice with remaining marinade,
until steaks are barely opague in thickest part. Arrange on a platter, scatter
grapefruit sections around steaks.

Recipe and photo courtesy of floridajuice.com
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