
GRILLED SWORDFISH 
WITH SWEET CORN, LEEK AND HAM HOCK BISQUE, SPINACH, AND FRIED OKRA

*Serves Four*
“Swordfish is perfect for grilling. With the sweet, slightly smoky flavor”

SWORDFISH
INGREDIENTS
4 7oz swordfish steaks
kosher salt 
freshly ground black pepper
oil, for the grill

METHOD:
Season the swordfish with salt and pepper on all sides. Preheat the grill to high. Oil the grill and place 
fish on at an angle (2 o’clock position) for about 2 minutes. With a fish spatula, lift off the fish and rotate 
on the same side (10 o’ clock position), establishing a diamond pattern grill mark. Repeat for the other 
side. Cooking time will be about 6 minutes total for a 1-inch thick swordfish steak.

BISQUE
INGREDIENTS
2 large smoked ham hocks 
2 Tbs unsalted butter
1 cup cleaned and sliced leeks 
2 cups yellow corn kernels 
½ cup dry white wine
1 tsp ground turmeric 
½ cup heavy cream
Kosher salt and freshly ground white pepper

METHOD
Fill a large pot with 4 quarts of water. Bring the water to a boil, add the ham hocks and simmer 
until tender, about 2 hours. Remove the ham hocks from the stock and keep the stock for later 
use. Remove the meat from the hocks and reserve for later use. 

In a heavy-bottomed saucepan, melt the butter over medium heat and add the leeks and corn. 
Cook until the leeks are tender, 3-5 minutes. Add the white wine and the turmeric and reduce 
until almost dry. Add 2 cups of the ham hock stock and reduce by ½. Add the cream and 
reduce by ¼. Add 2 ounces of ham hock meat. Blend the mixture in a food processor for 2 
minutes. Pass the mixture through a fine mesh strainer and season with salt and pepper to taste.



FRIED OKRA
INGREDIENTS
2 lbs fresh okra
2 cups buttermilk
seasoned flour (see recipe)
oil, for deep frying
kosher salt 
freshly ground white pepper

METHOD:
Trim away and discard the okra stems, and slice the okra into ½-inch rounds. Plunge the okra into the 
buttermilk, drain, then dredge in the seasoned flour. Shake off the excess flour and deep fry at 350°F 
until golden brown, 3-5 minutes. Season with salt and pepper to taste.

SEASONED FLOUR
INGREDIENTS
2 cups all-purpose flour 
1 Tbs kosher salt 
2 tsp freshly ground black pepper 
1 tsp freshly ground white pepper 

METHOD
Mix the ingredients together until combined.

SPINACH
INGREDIENTS
1 Tbs butter 
1 Tbs minced garlic 
4 cups loose leaf spinach, washed and dried 
pinch nutmeg 
kosher salt
freshly ground white pepper

METHOD:
Melt the butter in a sauté pan over medium heat. Add the garlic and spinach and cook until the spinach 
is wilted, 4-6 minutes. Drain away excess water from the pan, and season the spinach with nutmeg, salt 
and pepper to taste.

ENJOY!


