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TRY IT WITH: Open Nature® 

Wild Caught Pacific Halibut Steaks

BROIL 
For all the flavor of grilling without going outside, 
broil your fish. Set oven to Broil. Season and oil fish. 
Place on a baking sheet, lined with aluminum foil 
for easy clean up, and put in oven about 4-5 inches 
from top. Flip halfway through. Drizzle with olive oil 
or butter and lemon zest when done.

 Tuna, Swordfish: approx. 1 in. 8-10 min

Halibut, Salmon: approx. 1 in. 8-10 min

Lobster Tails: 5-10 min

 Cod, Sea Bass: approx. 1 in. 8-10 min

Shrimp, Scallops: 3-4 min

SEA_SUM_Seafood_STR_003.indd   2SEA_SUM_Seafood_STR_003.indd   2 4/16/21   6:43 PM4/16/21   6:43 PM


