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Swordfish with Meyer Lemon-Rosemary Marmalade Butter

If you’re up for January grilling, the marmalade butter would also be delicious on grilled
swordfish – just make the marmalade and slather it on the grilled fish as soon as it comes
off the coals. Be careful not to contaminate the finished marmalade butter with any fishy
utensils; you’ll want the leftovers to spread on toast or rub under the skin of a chicken
before roasting.

Meyer lemons have a delicate, thin skin and a sweeter flavor than regular lemons – I
wouldn’t recommend substituting regular lemons for this recipe, since it uses the entire
lemon, rind and all. If you can’t find Meyers, make a thinner (but still delicious) sauce by
substituting the juice only of 2 lemons for the pulverized whole Meyer lemons.

TIME: 30 minutes
MAKES: 4 servings

2 Meyer lemons, quartered, seeded, and white center pith removed
1/2 cup water
1/4 cup sugar
2 teaspoons chopped fresh rosemary
1 stick (1/2 cup) unsalted butter, cut into 16 cubes, at room temperature
1 1/2 pound swordfish steaks (two large steaks, cut into four portions)
2 tablespoons olive oil
Salt and freshly ground pepper

Pulse the lemons (with their skins) in a food processor until very finely chopped (they
should have the texture of a fine salsa) and transfer them to a small saucepan. Add the
water and bring to a boil, then simmer over low heat for 5 minutes, stirring occasionally.
Add the sugar and the chopped rosemary, stir to combine, and continue to simmer over
low heat for another 15 minutes, stirring every few minutes. Remove the lemon mixture
from the heat, add the butter, and stir until all the cubes have melted.

Meanwhile, heat a large heavy skillet over medium heat. Coat each of the swordfish
steaks with about a teaspoon of the olive oil on both sides and season them liberally with
salt and pepper. When the pan is hot, add the remaining two teaspoons olive oil to the
pan, swirl to coat, and add the fish. Cook the fish for about 8 minutes on each side,
undisturbed, or until the fish is golden brown on both sides and cooked through. (The fish
may take more or less time to cook depending on the thickness of your fish.)

When the fish is done, transfer the pieces to a serving plate and tent with foil. Add half of
the marmalade butter to the pan used for the fish, saving what’s left for another use.
Increase the heat to high and cook the lemon-butter mixture, stirring with a wooden
spoon to release any brown bits from the bottom of the pan, until it has browned and the
lemon peel begins to caramelize, about one minute. Spoon the sauce over the fish and
serve immediately.


