BROILED FISH WITH LEMON CURRY BUTTER 5
4
tablespoons unsalted butter

4
garlic cloves, finely grated or minced

1½
tablespoons minced thyme leaves

1½
teaspoons curry powder

1½
teaspoons grated ginger

¼
teaspoon fine sea salt, more as needed

¾
teaspoon finely grated lemon zest

Ground black pepper, to taste

4
(6-ounce) blackfish, flounder or hake fillets

Fresh lemon juice, for serving

Dill fronds or fresh parsley, for serving

Heat the broiler. In a small saucepan over medium heat, melt butter. Stir in garlic, thyme, curry powder, ginger and ¼ teaspoon salt; heat until fragrant, about 1 minute. Stir in lemon zest.

Season fish with salt and pepper and place on a rimmed baking sheet. Pour sauce over fish and broil until fish is flaky and cooked through, about 5 minutes. Top with a squeeze of lemon juice and fresh dill, and serve.
Broiled fish fillets topped with a little butter and a squirt of lemon is a quick, easy weeknight staple. But when the butter is spiked with plenty of garlic, a jolt of curry powder and piquant fresh ginger, then brightened with fresh herbs, it becomes a superb, company-worthy dish that still cooks in under 10 minutes flat. Use your favorite fish here; any mild fillet will allow the buttery sauce to shine.

SERVES: 4









Melissa Clark

The recipe is simple and great! Our guests were very pleased. Hello to America. We all buy the NYT to support your wonderful country in this very difficult times! Cooking is making more friendships than the muslim ban! We count on you, be strong.

Is this helpful? 774

Stu7 years ago

Why not just sauté the fish in a non-stick skillet, remove to a heated plate, then make the sauce in the same pan? Then, just place the fish back in the sauce to serve. No broiler to pre-heat, and no broiler pan to clean. Come to think of it, this might be just as good with chicken breast pounded thin or maybe shrimp. This sauce could make an old sneaker taste delicious.

Is this helpful? 400

Doug Williams7 years ago

The sodium content is whatever you make it. Fat content...it's butter, man. The ratios and glycemic index...contact a nutritionist or a shrink.

