SWORDFISH A LA TURQUE WITH BAY LEAVES AND LEMON
Traditionally, this is served as a brochette, but you can easily substitut
swordfish steaks. If you can get fresh bay laurel leaves, the dish will be
more pungent and you may wand to cut back on the bay in the mari-
nade. If you decide to cube the fish and treat it as a kebab, alternate
thin slices of lemon and bay leaves on the skewers in between the pieces

INGREDIENTS:

0O 1 medium yellow on-
jon, chopped (about 1
cup)

[0 1 tablespoon paprika

[0 2 small bay leaves,
crumbled

[0 % cup lemon juice

1% teaspoon black

- pepper

0% cup light olive oil

00 % cup virgin olive oil

[ % teaspoon salt, or to
taste

[ Six 6-ounce pieces
swordfish (or the
equivalent amount of
fish cut into 1%-inch
cubes)

..................................................................

INSTRUCTIONS: Combine the chopped onions, pa
prika, bay leaves, lemon juice and pepper in
the container of a food processor. Puree.
Gradually beat in the olive oils until you hav
a nicely emulsified sauce. Add salt to taste.

Pour this marinade over the fish and re-
frigerate for at least 2 hours.

Preheat the broiler to high or make a cha)
coal fire. Broil or grill the fish for about 3
minutes on each side,

Serve with rice pilaf and sauteed spinach
or with roast potatoes and grilled eggplant
and zucchini.

This marinade also is good on another
densely textured and mild-flavored fish sucl
as mahi mahi.

Serves 6.



