ROASTED FISH WITH LEEKS AND OLIVE SALSA VERDE
FOR THE FISH AND LEEKS

4
thick fillets white fish, such as cod or halibut (about 1½ pounds total)


Salt and freshly ground black pepper

3
medium leeks, trimmed, white and light green parts halved lengthwise and rinsed well


Extra-virgin olive oil

FOR THE OLIVE SALSA VERDE

1
lemon

½
cup coarsely chopped pitted Castelvetrano olives

½
cup chopped cilantro leaves and tender stems

1
garlic clove, finely grated, minced or pushed through a garlic press


Large pinch of red-pepper flakes, or to taste


Fine sea or table salt

1/3
cup extra-virgin olive oil

Heat oven to 425 degrees. Season fish all over with salt and pepper, and set aside while you prepare the leeks.

Cut the leeks into matchsticks: Place a leek half, flat side down, on a cutting board and cut it in half crosswise. Then slice the pieces lengthwise into thin (¼-inch-thick) matchsticks. Repeat with remaining leeks.

Spread leeks out on a rimmed baking sheet. Lightly drizzle them with oil and a pinch of salt and pepper, and toss to coat. Push aside the leeks to create 4 spaces in the center of the sheet pan just large enough for the fish fillets, then place the fillets in those cleared spaces. (Avoid putting the fish on top of the leeks, which won’t cook as well if they’re covered.)

Drizzle fish with oil. Roast until the fish is opaque and just cooked through but not yet flaky, about 10 to 15 minutes, depending on the thickness of fish. The leeks surrounding the fish will be soft and silky, while those at the edges of the pan may turn delightfully brown and crisp in spots. If the fish is done but you think the leeks need a little more time, transfer the fish to a serving platter, tent with foil to keep warm, and continue to cook the leeks for another few minutes.

While the fish is in the oven, make the salsa verde: Using a fine rasp grater, grate ½ teaspoon lemon zest into a small bowl. Halve the lemon and squeeze in 1 tablespoon juice.

Stir in olives, cilantro, garlic, red-pepper flakes and a pinch of salt. Slowly drizzle in oil, stirring to combine. Taste and add more salt, red-pepper or another squeeze of lemon, if needed.

Place fish on plates and surround with leeks. Top with olive salsa verde.
Leeks show their gentle side in this speedy weeknight fish recipe. A lemony olive salsa verde adds brightness to the dish, while red-pepper flakes bring some heat. Serve this with rice, polenta or crusty bread to soak up the tangy-sweet juices. For a richer, more full-flavored variation, try salmon or tuna fillets instead of milder white fish.

SERVES: 4
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Max Alexander, Rome, Contestant MasterChef Italia 2020-20211 year ago

A more refined (and traditional Italian) way of getting garlic flavor in the salsa is to soak a crushed clove in the salted lemon juice for 15 mins or so, then discard it. This avoids having to actually eat raw garlic, which is overpowering and (according to 60 million Italians) will keep you awake all night.

Is this helpful? 30

Karen C1 year ago

A tip on rinsing leeks: I cut them (half-rounds, matchsticks, whatever), rinse them in the basket of a salad spinner, and give them a little spin. Leeks prepared this way can also be frozen: spread on a sheet pan in a single layer, frozen, then scooped into a freezer bag. Not as good as fresh, but handy in cooked dishes when fresh are not at hand.

Is this helpful? 20

Kathy Watson1 year ago

Yes: capers or cornichons.

Is this helpful? 12

Julie1 year ago

This is superb. Made with tuna (12 mins, thick steak was still perfectly rare in the middle).

Is this helpful? 8

FDionne1 year ago

This is a remarkable recipe. I used halibut cooked to 135 degrees, and made the full salsa even though it was just the two of us. My husband gave it his "divine" rating. Many thanks to Melissa - her recipes have brought us so much pleasure in these difficult times.

Is this helpful? 8

Ted1 year ago

Castelvetrano olives are mild and buttery, not bracing like many other olives.

Is this helpful? 7

Stella Luna1 year ago

Fish with olives is already a favorite, and the leeks made it luxurious. I tossed in several halves grape tomatoes that were languishing in the fridge, there’s something surprisingly rich about a buttery-tasting tomato.

Is this helpful? 5

Howard1 year ago

This was spectacularly subtle and elegant. Am fortunate to have a vendor of sushi-quality halibut nearby (at an eye-watering price), but the result was worth it. Make plenty of the green sauce because that ties it all together. And don’t be tempted to add capers or such since it’s the richness of the sauce that brings this home.

Is this helpful? 3

Fiona1 year ago

I absolutely loved this. I halved the basic recipe as it was for just two of us, but I kept the whole olive salsa verde, and I’m glad I did. Loved this dish. I love Melissa Clark!

