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Seared Swordfish with a Cognac Green Peppercorn Sauce

Serves 4

We all know this person…”I don’t like fish”…really? every single species in the ocean? you closed minded culinary ignoramus…sorry, I get a little carried away sometimes.

Like I was saying, this is Swordfish which as we all know is the Kobe Beef of the ocean for Pete’s sake. 

Ingredients

4 Swordfish Steaks 1 inch thick 6 to 8 ounces each: You could also use with great success Mako, or Mahi (fillets)
Salt and Pepper

2 tablespoons unsalted butter 

1 tablespoon olive oil 

1 tablespoon plus 1 teaspoon green peppercorns in brine, drained 

2 tablespoons Cognac or your favorite brandy

¼ cup of Good Chicken Stock…like the one at Metro…it’s in the freezer
½ cup heavy cream 

How it’s done

Season the Swordfish on both sides with salt and pepper. In a large skillet, melt 1 tablespoon of the butter in the olive oil. When the foam subsides, add 2 of the Swordfish steaks and cook over moderate high heat until nicely browned, about 3 to 4 minutes per side. Transfer the steaks to a warm platter and tent with foil to keep warm. Add the remaining 1 tablespoon of butter to the skillet and brown the remaining Sword steaks.
Remove the pan from the flame and add the green peppercorns and the Cognac. Carefully ignite the Cognac with a long match. When the flames die down, add the chicken stock and bring back to high heat to boil for 1 minute. Add the cream lower the heat to medium and simmer until the sauce thickens, about 3 minutes. Season the sauce lightly with salt and pepper and pour over the Swordfish steaks. Serve at once.   I hope you show more tolerance than your fishmonger does…but in this case, if you would like some assistance in physically “schooling” a less adventurous eater, I would consider it an honor if you called. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
